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COMPILER'S  NOTE 

THE  third  edition  of  The  Sugar  Plum 
is  issued  at  the  request  of  many  who 
have  had  the  previous  editions.  It  has 
been  revised,  slightly  enlarged  and  im- 
proved in  several  ways. 

The  aim  of  the  Compiler  was  to  give 
only  those  recipes  which  have  been  tried, 
tested  and  used  by  good  housekeepers, 
and  many  that  one  does  not  find  in  the 
every  day  cook  book.  Some  are  old, 
some  new,  some  original.  It  is  the  earn- 
est hope  that  the  little  book  may  be  of 
some  help  and  value  to  those  who  may 
use  it  as  an  accessory  to  their  standard 
cook  book. 

Jennette  C.  Heminway. 


CLAM  BISQUE 


15  large  clams 

2  cups  clam  juice 

3  cups  milk 

1  cup  cream 

2  tablespoons  flour 
2  tablespoons  butter 
Salt  and  pepper  to  taste 


Strain  liquor  from  clams  and  mea- 
sure. Cut  off  hard  parts  of  clams 
and  chop  the  rest  very  fine.  Scald 
milk,  thicken  with  flour  and  butter 
which  have  been  mixed  together  and 
cook  five  minutes,  add  cream,  clam 
liquor  and  chopped  clams.  Season, 
bring  to  boiling  point  and  serve. 


OYSTER  BISQUE 


ly*  cups  oysters 
3  cups  milk 
2  tablespoons  butter 
2  tablespoons  flour 
Yi  teaspoon  salt 
%  teaspoon  pepper 
1  egg 


Cook  oysters  in  milk  until  edges 
curl.  Strain  off  milk,  cut  hard  parts 
away  from  oysters,  then  mash  soft 
parts  thro  coarse  sieve  into  a  sauce- 
pan, add  flour  and  butter  which 
have  been  cooked  together  and  sea- 
soning. Stir  well,  add  milk  slowly 
and  cook  for  about  8  minutes. 
Pour  over   beaten   egg  and   serve. 


OYSTER  SOUP 


1  quart  oysters 

\Vi  cups  milk 

\y*  cups  cream  or 

3  cups  milk 

1  tablespoon  cornstarch 

1  tablespoon  butter 

1  stalk  celery 

1  blade  mace 

Y*  teaspoon  salt 

%  teaspoon  pepper 


Strain  liquor  from  oysters  and  put 
in  saucepan  with  celery,  mace  and 
seasoning,  and  simmer  for  5  min- 
utes. Add  the  cornstarch  and 
butter  which  have  been  mixed  to- 
gether and  stir  well.  Let  come  to 
boil  and  add  milk  slowily.  Let  come 
to  boil  again  stirring  well,  then  add 
oysters.  Cook  only  until  edges  be- 
gin to  curl,  and  serve  at  once. 


TOMATO  SOUP  (from  French  Chef) 


1  quart  can  tomatoes 
1  pint  hot  water 
4  whole  cloves 
4  whole  peppercorns 
1  tablespoon  butter 
1  tablespoon  cornstarch 
1  tablespoon  sugar 
1  teaspoon  salt 
1  slice  onion 
1  tablespoon   chopped 
parsley 


Put  all  together  in  double  boiler 
(mixing  cornstarch  first  in  a  little 
cold  water)  and  boil  2  hours.  Strain 
and   serve. 


SOUPS 


CREAM  OF  POTATO  SOUP 


4  large  potatoes 

1  onion,  chopped 

1  quart  of  milk 

1  tablespoon  of  flour 

1  tablespoon  of  butter 

1  level  teaspoon  salt 

A  little  pepper 

1  teaspoon  chopped  parsley 


Cook  potatoes  in  boiling  salted 
water  till  soft,  then  mash  very  fine. 
Cook  butter  and  flour  together, 
then  add  milk  which  has  been  scald- 
ed with  onion.  Add  to  potatoes, 
stir  well  and  strain.  Return  to  fire, 
add  seasoning  and  heat  to  boiling 
point.  Serve  wiith  chopped  pars- 
ley on  top,  and  a  spoonful  of  whip- 
ped cream. 


CREAM  OF  ASPARAGUS  SOUP 


1  bunch  or  can  of  asparagus 
1  quart  of  milk 

1  tablespoon  of  butter 

2  tablespoons  of  flour 
Salt  and  pepper  to  taste 


If  fresh  asparagus  is  used  cook  till 
tender.  Set  aside  some  of  the  tips 
to  put  in  soup  just  before  serving. 
Mash  remainder  and  strain  thro 
sieve  into  milk,  add  flour  and  butter, 
stir  constantly.  Put  back  into  dou- 
ble boiler,  heat  to  boiling  point,  add 
tips  and  serve. 


PUREE  OF  SPLIT  PEAS  WITH  TOMATO 


1  cup  split  peas 
1  tablespoon  flour 
1  tablespoon  butter 
Yi  teaspoon  salt 
%  teaspoon  pepper 
1  teaspoon  sugar 
1  cup  strained  tomato 
1  slice  bacon 


Soak  peas  over  night  in  about  3 
quarts  of  water.  In  morning  drain 
and  put  in  saucepan  with  bacon. 
Cover  with  2  quarts  water,  and  let 
simmer  for  several  hours  until  peas 
are  soft,  adding  a  little  water  from 
time  to  time.  Then  add  tomato, 
stir  well  and  strain  all  thru  fine 
strainer.  Put  back  on  stove,  and 
add  flour  and  butter  which  have 
been  cooked  together,  sugar  and 
seasoning.     Heat   to   boiling   point. 


TOMATO  BISQUE 


1  quart  milk 

1  pint  can  tomatoes 

2  tablespoons  flour 

1  heaping  tablespoon  butter 
1  teaspoon  sugar 
Y\  teaspoon  soda 
Vz  onion 
Little  celery 


Put  tomatoes,  onion  and  celery  on 
to  simmer  for  15  minutes.  Heat 
milk  in  double  boiler,  and  when  it 
comes  to  a  boil,  add  flour  and 
butter  which  have  been  rubbed  to- 
gether. Stir  well  until  it  thickens. 
Strain  tomatoes  and  shortly  before 
serving  add  to  them  the  sugar  and 
soda,  stir  well,  add  boiling  milk, 
and  serve  at  once. 


SOUPS 


GREEN  PEA  SOUP 


1  can  peas 

1  quart  milk 

2  tablespoons  flour 
2  tablespoons  butter 
Salt  and  pepper 

1  teaspoon  sugar 


Pour  can  of  peas  into  saucepan  in 
their  own  water.  Add  1  teaspoon 
sugar  and  simmer  for  10  minutes. 
Drain  peas  and  mash  thro  strainer 
into  hot  milk.  Add  flour  and  but- 
ter which  have  been  cooked  to- 
gether.    Season. 


CREAM  OF  CORN  SOUP 


1  can  corn 
1  quart  milk 

1  slice  onion 
Bit  of  mace 

1}4  teaspoons    cornstarch 
%  teaspoon  black  pepper 

2  tablespoons  butter 
1  cup  cream 
Yolks  of  two  eggs 
Salt  to  taste 


Mash  corn  to  pulp  and  put  in  dou- 
ble boiler,  add  milk,  onion  and  mace. 
Rub  butter,  cornstarch  and  pepper 
together,  and  add  to  mixture. 
When  well  cooked,  strain  and  add 
cream  and  eggs. 


CHICKEN  BROTH  FOR  INVALIDS 


1  fowl,  5  or  6  pounds 
1  quart  of  water 
Yi  cup  rice 


Cut  chicken  in  pieces  and  soak  in 
1  quart  of  water  over  night  in  ice 
box.  In  morning  add  1  quart  more 
water  and  rice,  and  cook  3J4  hours. 
Skim  and  strain. 


CHICKEN  SOUP  SUPREME 


1  good  tablespoon  chopped 

celery 
y2  tablespoon   chopped 

onion 
1  pint      c  hi  c  k  e  n      stock 

(canned  will  do) 
1  bottle  cream  or 
H  cup  milk  and  J4  cream 
1J4  tablespoon  flour 
1  tablespoon  butter 
Salt  and  pepper 
1  tgg  yolk 


Put  celery  and  onion  in  stock  and 
simmer  IS  minutes  covered  so  as 
not  to  boil  away.  Strain  and  add 
milk.  Thicken  with  flour  and  but- 
ter rubbed  together  and  season. 
Just  before  serving  add  1  tgg  yolk, 
stir  well  and  serve  at  once. 


JELLIED  BOUILLON 


1  can  bouillon 

1  cup  tomato  strained 

14  box  gelatine 


Take  3  cups  of  the  bouillon  and  1 
cup  tomato.  Put  on  fire  and  warm. 
Soak  gelatine  in  %  cup  of  water  for 
15  minutes  and  stir  into  bouillon 
over  fire  till  dissolved.  Strain  and 
mold. 


SOUPS 


BLACK  BEAN  SOUP 


1  quart  black  beans 
4  quarts  cold  water 
Salt-pepper 

1  tablespoon  flour 

2  tablespoons  butter 
2  lemons 

2  hard  boiled  eggs 
%  cup  sherry- 


Soak  beans  over  night.  In  morning 
pour  off  water  and  put  on  to  boil  in 
2  quarts  cold  water.  Boil  slowly  5 
hours,  adding  y2  cup  cold  water 
every  l/2  hour.  Rub  beans  through 
strainer,  return  to  fire  and  add  sea- 
soning and  flour  and  butter  cooked 
together.  Cut  lemons  and  eggs  in 
slices,  add  to  soup,  set  on  side  of 
stove  till  ready  to  serve,  adding  wine 
last.  A  ham  bone  improves  flavor. 


MUSHROOM  SOUP— I. 


l/z  lb.  mushrooms 

4  cups  chicken  stock 

1  slice  onion 

J4  cup  butter 

%  cup  flour 

1  cup  cream 

Salt  and  pepper 


Cook  mushrooms  a  little  first  then 
add  to  stock.  Stir  flour  and  butter 
together  over  fire,  add  all  to  stock. 
Heat  well,  season  to  taste  and  add 
cream  last. 


MUSHROOM  SOUP— II. 


1  cup     fresh 
chopped 

1  quart  milk 

2  tablespoons  butter 
tablespoons  flour 


mushrooms 


Salt  and  pepper 


Boil  mushrooms  in  about  1  cup 
water  till  soft,  add  milk  thickened 
with  flour  and  butter.  Season.  Serve 
with  a  little  whipped  cream  on  top. 


EGG  BALLS  FOR  SOUP 


4  hard  boiled  eggs 
1  raw  egg  yolk 
1  teaspoon  flour 
Pepper  and  salt 


Mash  eggs  and  mix  with  raw  yolk, 
flour,  and  seasoning.  Make  into 
balls  and  drop  into  hot  soup  5  min- 
utes before  serving. 


CROUTONS  FOR  SOUP 


Cut  bread  in  slices  %  inch  thick.  Trim  off  crusts  and  cut  in 
small  cubes.  Pour  over  them  melted  butter,  place  in  pan,  and 
put  in  oven,  turning  them  frequently  so  that  they  may  be  evenly 
browned. 
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BREADS 


NUT  BREAD 


2  cups  flour 

2  cups  whole  wheat  flour 

Y*  cup  sugar 

4  teaspoons  baking  powder 

1  scant  cup  chopped  nuts 
Y*  teaspoon  salt 

2  eggs 

2  cups  milk 

1  tablespoon  melted  butter 


Mix  dry  ingredients  together,  then 
add  eggs,  butter  and  milk.  Put  in 
pans  and  let  stand  15  minutes  be- 
fore  baking. 


BRAN  BREAD 


2  cups  Johnsons  wheat  bran 
1  cup  flour 

1  cup  milk,  sweet  or  sour 
}i  cup  molasses 

Y  teaspoon  soda 

1  tablespoon  butter 

Y  teaspoon  salt 


Mix  in  order  given  and  bake  about 
40  or  50  minutes. 


RAISIN  BREAD 


3  cups  w/hole  wheat  flour 

Y  cup  bread  flour 

1  teaspoon  salt 

3Y    teaspoons   baking 

powder 
1  tablespoon  sugar 
1  cup  raisins 
2J4  cups  milk 
1  teaspoon  butter  (melted) 


Mix  in  order  given,  sifting  salt,  su- 
gar and  baking  powder  with  flour. 
Turn  all  into  bread  pans,  let  stand 
15  minutes.     Bake  in  moderate  oven. 


PARKER  HOUSE  ROLLS 


3  cups  flour 

1  tablespoon  butter  (large) 

Y2  teaspoon  salt 

1  cup  of  milk 

1  tablspoon  sugar 

Y2  yeast  cake 


At  night,  put  flour  in  bowl.  Warm 
milk  and  melt  butter  in  it,  add 
sugar.  Pour  on  flour,  add  yeast  dis- 
solved in  Y\  cup  water  and  knead 
for  15  minutes.  In  morning,  take 
from  bowl,  roll  out  1  inch  thick, 
cut  out  with  biscuit  cutter.  Lap 
one  side  over  on  the  other,  put 
piece  of  butter  between  and  bake. 
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BREADS 


QUICK  TEA  ROLLS 


1  yeast  cake 

H  cup  scalded  milk 

H  cup  tepid  water 

1  tablespoon  sugar 
3  cups  flour 

2  tablespoons  butter 
H  teaspoon  salt 


Add  butter  to  milk  and  let  cool  un- 
til tepid.  Dissolve  yeast,  sugar  and 
salt  in  the  water,  and  add  to  milk. 
Add  flour  slowly,  whipping  well. 
Knead  well,  roll  %  inch  thick  and 
brush  with  melted  butter.  Cut  with 
biscuit  cutter.  Set  to  rise  in  warm 
place  2  hours  and  bake  in  moderate 
oven. 


FINGER  ROLLS — for  Luncheon  or  Dinner 

\l/t  cups  flour  Bake  these  in  a  long  grooved  pan. 

1  cup  milk  Have  pan  hot  and  butter  very  liber- 
Yi  teaspoon  salt  ally.     Pour  in  mixture  and  bake  in 

2  teaspoons  baking  powder  hot    oven    15    minutes.     These    are 

very  good. 


RAISED  MUFFINS— Hyde  Manor 


1  pint  sweet  milk  warmed 
1  teaspoon  sugar 
3  tablespoons  melted  butter 
Yi  yeast  cake 


Mix  all  together  and  add  enough 
flour  so  that  the  spoon  will  stand 
up.  Let  rise  over  night.  In  morn- 
ing stir  it,  and  let  rise  again  J4 
hour.  Bake  in  gem  pans.  If  de- 
sired for  tea,  mix  in  morning  and 
let  rise  all  day. 


QUICK  MUFFINS 


1  tablespoon  butter,  melted    Mix  and  sift  flour,  salt,  sugar  and 


H  teaspoon  salt 

2  eggs 

2  teaspoons  sugar 

1  teaspoon  baking  powder 

y$  cup  milk 

\l/2  cups  flour 


baking  powder.  Beat  eggs  well. 
Mix  with  the  milk  and  add  slowly 
to  dry  ingredients,  then  butter. 
Bake  in  rings   on   hot  griddle. 


BRAN  MUFFINS 


1  cup  Kellogg's  Crumbled 
Bran 

1  cup  flour 

2  teaspoons  baking  powder 
1  cup  milk 

1  egg 

2  tablespoons    butter 
(melted) 

%  cup  sugar 
%  teaspoon  salt 


Mix  and  sift,  flour,  baking  powder, 
sugar  and  salt.  Add  bran,  then 
milk  added  to  beaten  egg.  Stir 
lightly,  and  add  melted  butter.  Pour 
in  greased  muffin  pans  and  bake  in 
moderate  oven.  Add  raisins  if  liked. 


BREADS 
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GRAHAM  GEMS 


2  cups  graham  flour 

1  cup  white  flour 

2  tablespoons    butter 
(melted) 

2  teaspoons  baking  powder 

V/2  cups  milk 

2  eggs 

2  tablespoons  sugar 


Mix  dry  ingredients,  sifting  baking 
powder  in  flour.  Add  beaten  eggs 
and  milk,  then  melted  butter.  Stir 
well  and  bake  in  muffin  pans. 


BAKING  POWDER  BISCUIT 


1  pint  sifted  flour 

4  teaspoons   baking   pow- 
der 
Yi  cup  milk 

2  tablespoons  butter  or 
1  tablespoon  butter  and 
1  tablespoon  lard 

Salt 


Sift  flour  and  baking  powder  into 
bowl.  Add  y*  teaspoon  salt.  Rub 
butter  in  and  add  milk  very  slowly. 
Roll  out  lightly  one  inch  thick. 
Cut  with  biscuit  cutter,  and  bake 
about  20  minutes. 


PHILADELPHIA  CRUMPETS 


lf4  cups  flour 
1  teaspoon  sugar 
1  egg 
1  cup  milk 


Mix  flour  and  sugar,  adding  beaten 
egg  and  milk  very  slowly  to  make 
smooth  batter.  Use  Hecker's  Flap 
Jack  Flour.  Have  griddle  evenly 
heated.  Put  on  rings,  only  half  fill 
with  mixture.  When  it  rises  to  top 
let  brown,  turn  and  brown  on  other 
side.     Serve  at  once. 


GRIDDLE  CAKES 


2  cups  flour 

iy  cups  warm  milk 

1  tablespoon  melted  butter 

1  good  tablespoon  sugar 

1  egg 

Salt 


Mix  all  together  and  have  griddle 
hot  before  putting  cakes  on.  Use 
Hecker's  Flap  Jack  Flour,  also,  for 
these.  If  ordinary  flour  is  used  add 
2  teaspoons  baking  powder  and  one 
more  egg. 


HUCKLEBERRY  CAKE 


1  pint  sifted  flour 
14  teaspoon  salt 
3  teaspoons   baking   pow- 
der 
%  cup  butter 
XA  cup  sugar 
1  egg 
1  cup  milk 
1  heaping  cup  berries 


Sift  flour,  salt  and  baking  powder 
3  times.  Cream  butter  and  sugar 
adding  egg,  milk,  then  flour.  Add 
last  the  berries,  floured.  Bake 
about  y  hour  in  muffin  tins  or 
long,  shallow  pan. 
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BREADS 


BREAKFAST  OR  LUNCHEON  BUNS 


2  coffee  cups  bread  dough 

2  eggs 

1  cup  sugar 

Little  cinnamon 

1  cup  currants 


Mix  all  well.     Shape  in  buns  and  let 
rise   before   baking. 


JOHNNY  CAKE 


1  cup  Indian  meal 

2  cups  flour 
Yi  cup  sugar 

1  cup  sweet  milk 

3  eggs 
3  tablespoons  butter  (melted) 

2  teaspoons  baking  powder 


Sift  flour,  Indian  meal,  baking  pow- 
der and  sugar  together.  Beat  eggs 
well,  add  milk  and  stir  slowly  into 
dry  ingredients.  Add  melted  but- 
ter   and    bake    in    shallow    pan. 


POPOVERS 


2  eggs 

2  cups  milk 

2  cups  flour  (sifted) 

1  teaspoon  salt 

Butter  size  of  an  egg 


Beat  eggs  separately.  Add  beaten 
yolks  to  milk  and  stir  slowly  into 
flour  and  salt  till  batter  is  very 
smooth.  Add  melted  butter  and 
the  stiffly  beaten  whites.  Bake  in 
hot  greased  pans  about  15  minutes. 


SALLY  LUNN 


2  cups  flour  (level) 

2  teasppons  baking  powder 

Y*  teaspoon  salt 

1  tablespoon  sugar 

2  eggs 

1  cup  milk 

y  cup  melted  butter 


Beat  eggs  separately  then  mix  in 
order  given,  adding  whites  last. 
Bake  in  hot  oven,  in  shallow  pan. 


CORN  BREAD 


1  cup  flour 

24  cup  corn  meal 
Y*  teaspoon  salt 

2  teaspoons  baking  powder 
2  tablespoons  sugar 

1  cup  milk 

2  tablespoons  melted  butter 


Mix  and  sift  flour,  baking  powder, 
sugar,  salt  and  corn  meal.  Beat 
egg,  add  milk  to  it  and  stir  into 
dry  ingredients  slowly,  lastly  the 
melted  butter.  Bake  in  hot  oven 
20   minutes. 


WAFFLES 


2  cups  flour 

2  teaspoons  baking  pow 

der    (level) 
y  teaspoon  salt 

3  eggs 

\%  cups  milk 


Mix  and  sift  dry  ingredients.  Beat 
yolks  and  add  milk  to  them.  Stir 
into  dry  mixture,  mix  well,  and  add 
melted  butter  and  beaten  whites 
last.  Rub  a  little  butter  over  the 
waffle  irons,  pour  mixture  in,  cover, 


1  tablespoon  butter  (melted)    and  cook  turning  frequently 
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WAFFLES — from  the  South 

2  measuring     cups      flour  Stir  sugar  and  salt  thoroughly  thru 

(sifted)  flour.     Add  milk,  beaten  yolks  and 

2  measuring    cups    butter-  melted  butter,  then  soda  and  water, 

milk  or  sweet  milk  that  Fold  in  the  beaten  whites  last.  Stir 

has  been  allowed  to  clab-  thoroughly,  so  that  mixture  is  per- 

ber.  fectly  smooth.     Have  irons  very  hot 

1  teaspoon  salt  and  well  greased  and  cook  quickly. 
2  tablespoons  sugar 

2  eggs  beaten  separately 

2  tablespoons  melted  butter 
Yz  teaspoon  soda,  dissolved 
in  a   little   hot  water 

BLACKBERRY  TEA  CAKE 

2  eggs  Beat   eggs   and    sugar    till   creamy. 

Yz  cup  sugar  Add  flour  sifted  with  baking  pow- 

2  cups  pastry  flour  der  and  salt,  alternating  with  the 
3*/2  teaspoons  baking  powder  milk.  Add  butter  and  berries,  and 
Vz  teaspoon  salt  bake  in  shallow  pan  in  moderate 
Yt  cup  milk  oven.     Cut    in    squares    and    serve 

3  tablespoons  melted  butter  with  sauce,  or  eat  plain  with  butter. 
Yt  cup  blackberries 

BRAN  FRUIT  COOKIES 

2  tablespoons  butter  Cream  butter  and  sugar  then  add 

1  cup  brown  sugar  egg  well  beaten.     Mix  the  dry  in- 

1  egg  gredients  and  add  to  first  mixture, 

j4  cup  milk  alternately  with  the  milk,  then  add 

1   cup  bran  meal  raisins.     Drop    from    teaspoon    on 

1J4  cups  sifted  flour  greased  sheet,  about  2  inches  apart. 


2  teaspoons  baking  powder 
14  teaspoon  salt 
1  teaspoon  cinnamon 
y  cup  raisins 


CINNAMON  TOAST 


Cut  fresh  white  bread  about  H  of  an  inch  thick,  toast  quickly 
on  one  side  only  and  spread  thickly  with  butter  on  the 
untoasted  side.  Then  spread  generously  with  the  cinnamon  mix- 
ture (1  tablespoon  cinnamon  to  3  of  powdered  sugar).  Dot  with 
pieces  of  butter  and  place  in  the  oven  with  the  broiler  on  full. 
The  rack  on  which  the  toast  is  placed  should  be  in  the  lower 
part  of  the  oven,  not  too  near  the  flame.  The  mixture  should 
melt  and  soak  into  the  toast  as  well  as  brown.  Do  not  leave  it 
a  bit  longer  than  is  needed  to  melt  the  mixture. 
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ADDITIONAL  RECIPES 


FRENCH  DRESSING 


6  tablespoons  olive  oil  Mix    salt    and    pepper*,    then    add 

2  tablespoons  vinegar  vinegar  and  oil,  beating  with  a  fork. 

1  teaspoon  salt  Let  stand  until  cold.     Just  before 

%  teaspoon  paprika  serving  beat  again.. 


AMERICAN  DRESSING 


2  tablespoons  olive  oil 
2  small  teaspoons  vinegar 

1  teaspoon  brown  sugar  Mix  in  order  given. 

2  teaspoons  Chili  sauce 
Little  salt  and  pepper 


RUSSIAN  DRESSING 


1  cup  mayonnaise 

Yz  cup  Chili  sauce 

1    teaspoon  Tarragon  vinegar 

Add  if  liked 
1  teaspoon  chopped  green 

peppers 
1  teaspoon  pimentoes 


MAYONNAISE  DRESSING 


1  egg  yolk  Mix   yolk   of   egg  with   dry   ingre- 

1  cup  olive  oil  dients.  Stir  in  oil  very  slowly  at 
}4  teaspoon  salt  first.  When  half  the  oil  is  in,  add 
Yz  teaspoon  mustard  (scant)  lemon  juice,  a  little  at  a  time,  alter- 
Small  pinch  of  red  pepper  nating  with  the  oil,  adding  oil  last. 

2  tablespoons  lemon  juice  or  Put  in  jar  in  cool  place  but  not  on 

1  tablespoon  lemon  juice  and  the  ice. 

2  teaspoons  vinegar 


BOILED  DRESSING 


1  teaspoon  salt  Mix  dry  ingredients  with  eggs,  add 
%  teaspoon  paprika  vinegar    and    put    in    double    boiler 

2  teaspoons  sugar  with  milk.  Boil  till  thick,  then  add 

1  cup    top   milk  butter.  Take  from   fire  and   put  in 
Y\  cup  vinegar  jar  and  set  away  to  cool. 

2  eggs  well  beaten 

2  tablespoons  butter 
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FRUIT  SALAD  DRESSING 


2  eggs 

4  tablespoons  sugar 

3  tablespoons  lemon  juice 
1  tablespoon  orange  juice 
Y\  cup  cream,  whipped 


Beat  eggs  well  and  add  sugar  slow- 
ly, beating  all  the  time,  then  add 
the  lemon  and  orange  juice.  Put  all 
in  double  boiler  and  cook  for  10 
minutes,  stirring  often.  Pour  into 
bowl,  beat  and  set  aside  to  cool. 
Just  before  serving  add  cream  and 
beat  all  till  light. 


GINGER  ALE  SALAD 


2  tablespoons  gelatine 

1  cup  ginger  ale 

Ya  cup  lemon  juice 

2  level  tablespoons  sugar 
Y  teaspoon  salt 

y3  cup  malaga  grapes 
Same  of  celery  and  apples 

cut  fine 
%  cup  canned  chopped 

pineapple 


Soak  gelatine  in  a  little  cold  water, 
then  disolve  in  Yz  cup  boiling  water. 
Add  ginger  ale,  lemon  juice,  sugar 
and  salt.  Strain  and  let  cool  until  it 
begins  to  thicken,  then  stir  in  the 
celery,  apples  and  pineapple.  Put  in 
mold  with  hole  in  center.  Fill  hole 
with  mayonnaise  and  grapes  skin- 
ned and  seeded.  Serve  garnished 
with  lettuce. 


CUCUMBER  JELLY  SALAD 


Yi  can  pineapple 

1  large  cucumber 
Y  cup  lemon  juice 

%  envelope    Knox's   gela- 
tine 

2  tablespoons  sugar 


Soak  gelatine  in  Ya  cup  cold  water. 
Cut  pineapple  into  dice,  leaving  out 
the  hard  part  near  the  ring.  Pare 
cucumber  and  cut  in  dice.  Put  into 
a  saucepan  Yz  the  juice  from  the 
can  of  pineapple,  lemon  juice  and 
sugar,  and  boil  for  5  minutes.  Then 
pour  over  the  soaked  gelatine,  let 
stand  until  it  begins  to  stiffen,  then 
add  pineapple  and  cucumber.  Color 
a  delicate  green,  and  serve  with 
lettuce  and  mayonnaise 


FROZEN  FRUIT  SALAD 
A  very  good  substitute  for  dessert  on  a  hot  day. 


Boiled   dressing 

1  pint  cream 

2  cups  fruit 


Make  boiled  dressing  (see  page  23). 
Let  cool  and  add  whipped  cream, 
and  stir  in  lightly  the  fruit — peaches, 
orange  pulp,  chopped  cherries,  pine- 
apple, or  any  preferred  fruit.  A 
little  canned  apricot  makes  a  good 
addition  as  it  gives  it  a  tang.  Freeze. 
Turn  out  on  platters  and  surround 
with  lettuce  leaves,  serving  with  it 
wafers   and   cream   cheese. 
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SPINACH  BALL  SALAD 


2  cups  cold  spinach 
2  hard  boiled  eggs 


Make  balls  of  cold  cooked  spinach. 
Chop  eggs  very  fine;  roll  balls  in 
egg  until  covered.  Serve  on  lettuce 
leaves  with  mayonnaise. 


CHERRY  SALAD 


1  can  red  cherries 
Cream  cheese 


Strain  juice  from  cherries,  and  take 
out  stones  carefully.  Fill  centers 
with  cream  cheese,  press  together, 
and  serve  icy  cold  on  lettuce — 
French   dressing. 


STUFFED  EGG  SALAD 


Y2  cup  chopped  celery 
x/2  cup     chopped     chicken 

or  ham 
6  eggs 

1  head  lettuce 
About  1  cup  of  mayonnaise 


Boil  eggs  20  minutes,  drain  and 
pour  cold  water  on  them,  let  stand 
till  cold,  then  shell.  Cut  off  ends  of 
eggs  and  with  a  saltspoon  scoop 
out  carefully  the  yolks.  Mash  and 
mix  with  celery  and  meat,  and  part 
of  mayonnaise.  Put  back  carefully 
in  whites.  Arrange  lettuce  leaves  on 
dish,  with  6  slices  of  tomato,  stand 
one  egg  on  each  and  put  spoonful 
of  mayonnaise  between.  In  winter 
small  molds  of  tomato  jelly  sliced 
may  be  used. 


CHICKEN  SALAD  TIMBALES 


1  cup  hot  milk 

4  egg  yolks 

*/2  cup  minced  celery 

1  cup  chicken  minced  very 

fine 
lA  cup  whipped  cream 
%  box  gelatine 
Season  to  taste 


Put  milk,  egg  yolks,  salt  and  pep- 
per in  saucepan,  add  gelatine  which 
has  been  soaked  and  stir  till  thick. 
Add  chicken,  and  celery,  let  cool 
then  add  whipped  cream.  Mold  in 
cups.  Serve  on  lettuce  with  may- 
onnaise. 


CHEESE  BALLS — To  Serve  with  Salad 


\l/2  cups  grated  cheese 

4  egg  whites 

1  teaspoon  salt 

Little  pepper 

1  tablespoon  flour 


Beat  whites  stiff  and  fold  in  cheese. 
Add  salt,  pepper  and  flour.  Let  cool 
and  stand  in  refrigerator  for  y2 
hour  till  very  cold.  Make  into  balls 
size  of  walnut  and  fry  in  deep  hot 
fat. 
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CREAM  RING  with  FRUIT  SALAD 


3  cups  of  cream 
1  small  package  gelatine 
1  tablespoon  lemon  juice 
Y$  cup  grated  cheese 
Salt  and  paprika  to  taste 


Heat  one  cup  of  cream  in  double 
boiler,  season.  Soak  gelatine  in  }4 
cup  water  10  minutes  and  dissolve 
in  hot  cream.  Add  lemon  juice,  take 
from  fire  and  cool,  beating  well. 
When  cool  add  cheese  and  2  cups 
of  whipped  cream.  Pour  into  ring 
mold  and  let  harden.  Serve  with 
fruit  salad  in  center.  This  is  a  good 
substitute  for  dessert. 


FRUIT  SALAD 


1  head  Romaine  Lettuce 

1  grape  fruit 

2  oranges 
1  banana 

A  few  maraschino  cherries 


Lay  two  leaves  across  a  plate,  then 
place  a  grapefruit  quarter  (peeled) 
across  one  end,  lay  an  orange 
quarter  next,  and  so  on  till  leaf  is 
covered.  Cut  four  thin  slices  of 
banana  crosswise  and  place  at  in- 
tervals on  top  of  fruit,  placing  half 
a  cherry  on  each  slice.  Serve  with 
French  dressing. 


MOLDED  EGGS  for  SALAD  or  RELISH 


6  eggs 

Yi  teaspoon  salt 
Pinch  of  pepper 
3  large  tomatoes 


Boil  eggs  hard  (20  minutes),  cool 
slightly,  and  while  warm,  shell  and 
force  through  a  potato  ricer.  Add 
seasoning  and  pack  down  firmly  in 
two  small  glasses.  Chill,  and  when 
needed  remove  with  knife  carefully 
from  glasses.  Cut  in  slices  and  lay 
each  on  a  slice  of  the  tomato.  Serve 
on  lettuce  with  mayonnaise,  or  as  a 
relish  on  toast,  and  without  the 
lettuce,  decorating  it  wjth  a  border 
of  water  cress  and  a  little  chopped 
olive  on  top. 


TOMATO  JELLY  SALAD 


1  can  tomatoes 

2  cloves 

1  teaspoon  salt 

J4  teaspoon  pepper 

2  teaspoons  sugar 

2  tablespoons  gelatine 
J4  cup  water 


Stew  tomatoes  for  15  minutes  with 
cloves.  Strain,  and  to  two  cups  of 
the  tomatoes,  add  gelatine  (which 
has  been  soaked  in  the  water)  pep- 
per, sugar  and  salt.  Stir  over  fire 
till  all  is  dissolved.  Pour  into  small 
molds  and  set  aside  to  harden. 
Serve  on  lettuce  leaves  with  slices 
of  hard  boiled  eggs  and  mayonnaise 
dressing  or  in  a  ring  mold.  Garnish 
with  lettuce  and  put  mayonnaise 
in  the  hole  in  the  center. 
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BOUILLON  JELLY  SALAD 


1  quart  can  bouillon 
Yz  box  gelatine 
Celery  and  apples 


Soak  gelatine  in  a  little  of  the 
warm  bouillon  for  15  minutes.  Heat 
the  remainder,  add  gelatine  and  stir 
till  dissolved.  Pour  into  ring  mold 
and  stand  away  to  harden.  Turn  out 
on  plate  when  set,  and  fill  center 
with  celery  and  apples  mixed  with 
mayonnaise.    Garnish   with   lettuce. 
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CHEESE  SOUFFLE 


2  tablespoons  butter 
1  tablespoon  flour 
Y2  cup  milk 

Yz  teaspoon  salt 
A  little  red  pepper 

3  eggs 

1  cup  grated  cheese 


Put  butter  and  flour  on  fire,  and 
when  it  bubbles  add  milk,  cheese, 
salt  and  red  pepper.  Cook  2  min- 
utes and  add  yolks  of  eggs.  Stir 
well,  take  from  fire  and  set  aside  to 
cool,  then  add  the  stiffly  beaten 
whites.  Put  in  baking  dish  and  bake 
Yz  hour.  The  secret  of  a  good  souf- 
fle is  a  moderate  oven  letting  it  rise 
slowly. 


CHEESE  FONDUE 


\Yz  cups  hot  milk 

\Yz  cups  soft,   stale   bread 

crumbs 
1  tablespoon  butter 
4  eggs 

IY3  cup  grated  cheese 
Yz  teaspoon  salt 


Heat  milk  and  add  crumbs,  butter, 
salt  and  cheese.  Stir  until  well 
mixed,  adding  beaten  yolks.  Then 
stir  in  lightly  the  stiffly  beaten 
whites.  Pour  in  baking  dish  and 
bake  in  moderate  oven  about  30 
minutes. 


CREAMY  CHEESE  TOAST 


\Yi  tablespoons  butter 
llA  tablespoons  flour 
\z/z  cups   scalded   milk 

cream 
Ya  teaspoon  salt 
Pinch  Paprika 
1  cup  grated  cheese 


Mix  flour  and  butter  together  in 
saucepan.  Stir  till  well  melted,  then 
or  add  milk  slowly,  stirring  all  the 
time  and  season.  Stir  till  smooth, 
(if  lumpy,  strain  and  return  to 
saucepan).  Add  cheese,  cook  till 
melted.  Pour  over  slices  of  toast. 
Serve  with  slices  of  bacon,  and  dot 
with  paprika  and  a  sprig  of  parsley. 


CREAMED  OYSTERS 


1  quart  oysters 

2  tablespoons  butter 
2  tablespoons  flour 
Yi  cup  oyster  liquor 
1  cup  cream 

Salt  and  pepper  to  taste 


Drain  liquor  from  oysters.  Put  but- 
ter in  saucepan  and  when  melted  add 
flour.  Blend  and  slowly  add  oyster 
liquor  and  cream  alternately.  Stir 
till  smooth  and  thick,  add  oysters 
and  cook  only  until  the  edges  curl. 
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DEVILED  CLAMS 


25  large  clams 

Yi  cup  warm  milk 

1  cup  bread  crumbs 

2  eggs  well  beaten 

2  tablespoons  butter 
Juice  Y-2.  lemon 
1  teaspoon  chopped  parsley 
Y2  cup  clam  liquor 


Chop  clams,  discarding  tough  parts, 
Mix  with  crumbs,  moistened  with 
milk  and  clam  liquor.  Season  well, 
add  eggs  and  melted  butter,  lemon 
and  parsley.  Fill  shells  or  ramekins 
with  mixture.  Sprinkle  with  bread 
crumbs,  dot  with  small  pieces  of 
butter,  and  brown. 


LOBSTER  NEWBURGH 


Butter  size  of  egg 
Wine  glass  of  sherry 
2  egg  yolks 
1   cup  cream 
Little  red  pepper 
Ya  teaspoon  salt 
Lobster  boiled 


Put  butter  and  wine  in  pan,  add  lob- 
ster cut  in  pieces,  and  let  cook, 
while  beating  yolks  with  cream. 
Add  to  mixture  and  cook  4  minutes, 
adding  seasoning. 


CRAB  NEWBURGH 


1  large    cup    crab    meat 

1  .tablespoon  flour  (level) 

1  tablespoon  butter  (level) 

1  cup  cream  or 

Y  milk  and  H  cream 

1  egg 

1  tablespoon  sherry  wine  or 

teaspoon  lemon  juice 
Ya  teaspoon  salt 
Little  red  pepper 


Heat  milk,  add  butter  and  flour 
which  have  been  well  rubbed  to- 
gether. Stir  constantly,  let  come  to 
a  boil,  add  crab  meat.  Let  cook  for 
a  very  few  minutes,  add  seasoning. 
Take  from  fire,  add  egg  and  wine 
and  serve  very  hot. 


EGG  TIMBALES 


4  eggs 

1  cup  milk 

A  little  salt 


Beat  eggs.  Stir  into  milk  and  add 
salt.  Pour  into  timbale  molds  which 
have  been  greased  with  lard.  Place 
molds  in  pan  of  warm  water,  cover, 
and  bake  for  about  10  minutes.  Do 
not  let  them  brown.  Take  from 
oven  and  let  stand  a  few  minutes 
before  turning  out.  Surround  them 
with  white  sauce  sprinkled  with 
parsley. 


CREAMED  EGGS 


6  hard  boiled  eggs 
2  tablespoons  butter 
2  tablespoons  flour 
Salt  and  pepper 
1  pint  milk  or  cream 


Cut  eggs  lengthwise,  in  three  pieces. 
Melt  butter,  add  flour,  stir  the  milk 
in  slowly,  add  the  eggs  and  sea- 
soning. Put  in  dish  and  serve.  A 
cup  of  very  fine  chopped  boiled 
ham  sprinkled  over  the  top  adds 
to  the  dish. 
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POACHED  EGG  ENTREE 


2  tablespoons  butter  Heat  milk.  Rub  butter  and  flour  to- 

2  tablespoons  flour  gether,  put  in  saucepan  and  add  hot 

2  cups  milk  milk     slowly.      When     thick     and 

2  tablespoons  cheese,  grated    smooth,  add  cheese  and  seasoning. 
Salt  and  paprika  to  taste  Stir  well  and  take  from  fire.  Have 

ramekin  shells  ready,  pour  a  little 
of  the  mixture  in,  then  drop  in  a  raw 
egg,  cover  with  a  little  more  of  the 
Cheese  mixture,  cover  with  a  few 
sifted  bread  crumbs,  sprinkled  with 
cheese  and  dot  with  tiny  pieces  of 
butter.  Stand  ramekins  in  pan  of 
hot  water,  and  bake  just  long 
enough  to  set  the  egg. 


EGG  CUTLETS 


5  hard  boiled  eggs 
1  cup  milk,  heated 

1  tablespoon  butter 

2  tablespoons  flour 
1  raw  egg  beaten 


Chop  whites,  not  too  fine  and  put 
yolks  through  a  sieve.  Rub  butter 
and  flour  together,  add  egg  and 
warm  milk.  Season  with  salt  and 
pepper  and  a  pinch  of  red  pepper, 
then  stir  until  it  is  a  thick  smooth 
paste.  Take  from  fire,  let  cool  and 
add  yolks  and  whites.  When  stiff 
enough  to  handle,  shape  into  cut- 
lets, roll  in  egg  and  bread  crumbs 
and  fry  a  light  brown  in  deep  fat. 


EGGS  BENEDICT 


Rounds  of  toast 
Slices   of   ham 
Poached  eggs 
*/2  cup  butter 
2  eggs,  beaten 
1  tablespoon  lemon 
Vz  cup  hot  water 
Salt  and  red  pepper 


juice 


Place  ham  on  toast,  with  egg  on  top 
of  each  and  pour  over  sauce. 

Melt  butter,  add  lemon  juice  slowly 
stirring  constantly  in  double  boiler. 
Add  eggs  and  hot  water,  mix 
slowly,  add  seasoning  and  pour 
over  eggs. 


CHEESE  SCRAMBLED  EGGS 


2  tablespoonfuls  grated 

cheese 
1  tablespoonful  butter 
4  eggs 

H  cup  milk  or  cream 
Salt    and    red    pepper    to 

taste 


Melt  butter,  add  cheese.  When  soft 
add  eggs  which  have  been  beaten 
together,  then  milk.  Stir  until  eggs 
begin  to  thicken  decidedly,  add  salt 
and  red  pepper  and  serve  at  once. 
Good  on  chafing  dish. 
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HAM  DARIOLES 


1  cup  finely  chopped  ham 
Y$  cup  bread  crumbs 

2  hard  boiled  eggs 

Ya    teaspoonful    each    salt 

and  pepper 
2  beaten  eggs 
IY  cups  milk 
2  tablespoonfuls  melted 

butter 


Mash  yolks  fine  then  mix  all  in- 
gredients together  and  turn  into  lit- 
tle molds.  Put  in  pan,  surround 
with  water  (hot).  Bake  till  firm. 
Serve  on  rounds  of  toast.  Garnish 
with  spinach  balls  if  liked.- 


CRAB  MEAT  AU  GRATIN 


Y*  pound  crab  meat 

2  teaspoonfuls  butter 

2  teaspoonfuls  flour 

1  cup     milk     and     cream 

mixed 
Salt,  pepper  (red)  to  taste 
Juice    of    Yz    lemon 


Melt  butter,  add  flour.  Mix  well. 
Add  milk  and  cream  slowly.  Add 
crab  flakes,  salt,  pepper  and  lemon 
juice.  Fill  shells  with  mixture. 
Strew  fine  bread  crumbs  on  top, 
sprinkle  well  with  grated  cheese, 
and  bake  until  brown  about  10  min- 
utes. 


HALIBUT  A  LA  SUISSE 


2  pounds  halibut 

Y*  cup  butter 

Y\  pound  mushrooms 

1  cup  cream 

1  teaspoon  beef  extract 

Little  parsley 


Wipe  halibut  with  cheese  cloth 
wrung  out  of  cold  water.  Put  in 
baking  pan  of  correct  size,  sprinkle 
with  salt,  pepper  and  put  on  top  the 
butter.  Bake  15  minutes,  basting 
twice,  then  cover  with  mushrooms 
cut  in  pieces,  cream  and  extract- 
Bake  15  minutes  longer,  basting 
twice.  Remove  to  hot  serving  plate, 
pour  the  sauce  around  it  and 
garnish  with  parsley. 


FRIZZLED  BEEF 


1  small  jar  beef 

Y2  cup  cream  or  milk 

1  teaspoon  flour 

1  tablespoon  butter 

2  eggs  beaten  together 


Pick  beef  over,  leaving  out  the 
hard  edges,  pull  apart  in  pieces.  Put 
in  strainer  and  let  cold  water  run 
through  for  a  few  minutes.  Heat 
cream,  add  flour  and  butter  cooked 
together,  stir  beef  into  this,  heat 
and   add   eggs   just   before   serving. 


CHICKEN  TIMBALES 


2  tablespoons  butter 

Ya  cup  stale  bread  crumbs 

2/3  cup   milk   or   cream 

1  cup  cooked  chicken 

2  eggs 

Little  chopped  parsley,  salt 


Melt  butter,  add  bread  crumbs  and 
milk.  Cook  5  minutes.  Mince  chick- 
en very  fine,  rub  to  a  paste,  add  to 
milk  mixture  with  beaten  eggs, 
parsley  and  seasoning.  Put  in  but- 
tered timbale  molds,  set  in  pan  of 
hot  water,  cover  with  buttered  paper 
and  bake  20  minutes. 
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WELSH  RAREBIT 


Yz  pound  cheese 
1  tablespoon  butter 
Y\  teaspoon  salt-pepper 
Y*  teaspoon  dry  mustard 
Yz  cup  ale  or  beer 
1  egg,  beaten 


Melt  butter,  add  salt,  pepper,  mus- 
tard and  beer.  When  hot  add  cheese 
cut  in  small  pieces.  If  it  seems  too 
thick,  add  more  beer;  if  liked 
creamy  rather  than  stringy,  add  1 
beaten  egg  just  before  serving. 
Serve  on  toast. 


BUNNY 


1  can  (small)  Campbell's  Cook    soup    till    boiling,    then    add 

tomato  soup  cheese.    Put   in    double   boiler,    stir 

1  pound  cheese  grated  until  cheese  is  melted  then  add  egg, 

1  egg  beaten  with  salt  and  sauce.  Cook  a 

1  tablespoon  Worcestershire  minute  or  two  longer.       Serve  on 

sauce  toast. 

1  teaspoon  salt       


BAKED  OMELETTE 


6  eggs 

1  tumbler  milk 

1  tablespoon  flour  (level) 

1  tablespoon  butter 

Salt 


Beat  eggs  separately.  Put  milk  on  to 
boil,  reserving  about  Ya  into  which 
stir  flour.  Add  to  boiling  milk,  sea- 
son and  add  butter.  Put  aside  to 
cool.  Then  stir  yolks  into  it,  adding 
stiffly  beaten  whites  lasts.  Pour  in 
hot  greased  pan  and  bake  in  oven. 


CREAMED  MUSHROOMS 


1  pound  mushrooms 

2  cups  cream  or 

Y*  milk     and  Yz  cream 

3  tablespoons  butter 
2  tablespoons  flour 
Pepper  and  salt  to  taste 


Melt  butter  in  saucepan,  add  mush- 
rooms which  have  been  peeled  and 
broken  in  pieces.  Saute  10  minutes, 
covered.  Then  dust  with  flour  and 
season.  Stir  well,  adding  cream 
slowly  until  smooth.  Then  let  sim- 
mer 5  minutes. 


MUSHROOM  SOUFFLE 


Y2  pound  mushrooms 
2  tablespoons  butter 
Y\  cup  water 
Y2  cup  mushroom  liquid 


2  tablespoons  butter 

3  tablespoons  flour 
Yz  teaspoon  salt 

3  eggs 


Peel  mushroom  caps  and  chop  fine. 
Put  butter  in  saucepan  on  fire,  add 
mushrooms  and  saute  for  a  few 
minutes,  add  water  and  let  them 
simmer  until  tender.  Drain,  saving 
Y2  cup  of  mushroom  liquid. 

Make  sauce  of  butter,  flour,  salt 
and  mushroom  liquid,  stir  until 
thick.  Take  from  fire  and  let  cool. 
Then  stir  in  the  beaten  yolks.  Beat 
whites  very  stiff,  add  to  mixture 
very  lightly,  turn  into  a  buttered 
dish,  set  in  pan  of  water  and  bake 
slowly   in   moderate   oven. 
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MUSHROOM  ENTREE 


3  large  tomatoes  Pour  boiling  water  over  tomatoes, 

9  large  mushrooms  let  stand  a  few  minutes,  then  skin. 

2  tablespoons  butter,  melted  Cut  in  thick  slices.  Place  each  slice 
Little  salt,  pepper  and  sugar    on    round    of    buttered    toast    and 

sprinkle  with  sugar,  salt  and  pep- 
per. Lay  on  top  of  each  slice  one 
large  peeled  mushroom  cap.  Place 
in  flat  pan,  pour  over  all  the  melted 
butter,  put  in  hot  oven  for  10  min- 
utes, basting  well.  Take  from  oven, 
put  on  platter,  garnish  with  parsley 
and  serve  at  once. 


CUSTARD  RING  with  MUSHROOMS 


2  cups  milk 

4    or  5  eggs 

1  pound  mushrooms 

Salt  to  taste 


Make  custard  of  milk  and  eggs. 
Peel  mushrooms,  and  cream.  Pour 
custard  into  ring  mold  and  bake 
very  slowly.  When  done,  let  stand 
a  few  minutes.  Turn  out  carefully 
on  platter,  and  put  mushrooms  in 
middle  of  ring.  Serve  hot. 


MUSHROOMS  IN  SHELLS 


Fresh     mushrooms — good 

cup 
1  teaspoon  flour 

1  teacup  chicken  stock 

2  eggs 

y2  lemon 


Peel  mushrooms  and  cut  in  small 
pieces,  dry  and  toss  them  in  hot 
butter  in  saucepan  until  brown,  but 
not  done.  Shake  in  flour,  stock,  sim- 
mer 5  minutes.  Beat  eggs,  add 
lemon  juice  and  stir  all  till  it  thick- 
ens a  little.  Fill  shells,  cover  with 
bread  crumbs,  dot  with  butter  and 
bake. 


CORN  PUDDING 


1  can  corn  Put  corn  in  bowl  and  stir  in  milk, 

3  eggs  sugar  and  salt.  Beat  eggs  thorough- 

1  cup  milk,  warmed  slightly  ly,   and   add   to   mixture,   then   the 

1  tablespoon  sugar  butter.   Turn   into   buttered   baking 

%  teaspoon  salt  dish,  stand  it  in  a  pan  of  hot  water 

1  tablespoon  butter  (melted)  and  bake  in  moderate  oven  for  half 

an  hour. 

GREEN  CORN  PUDDING 


1  pint  grated  corn 

1  pint  milk 

2  eggs 

1  teaspoon  salt 
1  teaspoon  sugar 
\l/2  tablespoons  butter 
Little  paprika 


Heat  milk  with  corn  and  add  salt, 
sugar,  paprika,  butter,  stir  well  and 
add  the  beaten  eggs.  Put  in  but- 
tered baking  dish  and  bake  in  mod- 
erate oven. 


LUNCHEON  DISHES 


37 


CORN  CUSTARD  with  TOMATO 


1  cup  green  corn 

4  eggs 

\l/i  cups  milk 

Yi  teaspoon  salt 

A  little  pepper 

Tomatoes 


Cut  corn  from  young  ears,  add  the 
eggs  slightly  beaten,  salt  and  pep- 
per and  milk.  Pour  into  custard 
cups,  stand  in  pan  of  hot  water,  and 
bake  till  firm.  When  cold,  turn  from 
molds  and  garnish  with  slices  of 
broiled   tomatoes   and   parsley. 


SALMON  LOAF 


1  small  can  salmon 

3  eggs 

x/i  cup  soft  bread  crumbs 

1  tablespoon  butter  (level) 

Salt  and  pepper  to  taste 

Yi  cup  warm  milk 


Pick  over  salmon,  soften  crumbs  in 
milk.  Beat  eggs  separately.  Mix  all 
ingredients  together,  beat  well,  add- 
ing egg  whites  last.  Put  in  mold 
and  bake  in  moderate  oven.  Turn 
out  on  platter  and  serve  hot  with 
Hollandaise  sauce. 


VEAL  CROQUETTES 


1  tablespoon  butter 

1  tablespoon  flour 

1  cup  milk  or 

Y  milk  and  Y  stock 

1  egg 

1  cup  minced  veal 

Salt  and  pepper  to  taste 

A  little  chopped  parsley 


Cook  butter  and  flour,  add  milk 
slowly.  Stir  till  smooth  and  thick. 
Remove  from  fire  and  pour  over 
beaten  egg.  Add  veal  and  seasoning. 
Put  away  till  cold.  Form  into  cro- 
quettes, dip  in  cracker  and  egg  and 
fry  in  deep  fat. 


VEAL  LOAF 


1}4  pounds  veal 
Y*  pound  of  pork — ground 
fine 

1  cup  of  bread  crumbs 
H  cup  of  cream 

2  eggs 

\l/2  tablespoons  of  butter 

1  teaspoonful  of  salt 

l/i  teaspoonful  of  pepper 


Mix  well  and  make  into  a  loaf, 
cover  with  thin  slices  of  bacon  and 
bake  two  hours. 


CHICKEN  A  LA  KING 


White  meat  of  1  chicken 

diced 
1  dozen  mushrooms 
1  green  pepper  diced 
1  tablespoon  butter 
1  cup  cream 
3  egg  yolks 


Melt  butter  in  chafing  dish  and 
when  hot  add  mushrooms  and  pep- 
per. When  thoroughly  heated  add 
chicken  and  the  beaten  yolks,  then 
the  cream  slowly.  Heat  again  and 
serve. 
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CASSEROLE  of  CHICKEN  and  RICE 


1  cup  rice 

Yi  pound  chicken 

H  teaspoon  salt 

A  little  pepper  and  celery 

salt 
1  teaspoon  onion  chopped 

fine 

1  egg  beaten 

2  tablespoons  fine  cracker 

crumbs 


Boil  rice  till  tender.  Mince  chicken 
very  fine  and  moisten  with  enough 
stock  or  hot  water  to  make  it  pack 
easily.  Butter  small  mold,  line  bot- 
tom and  sides  with  rice  y*  inch 
thick,  pack  chicken  in  center,  cover 
closely  with  rice  and  steam  45  min- 
utes. Turn  on  platter  and  serve  with 
white  or  tomato  sauce. 


PANNED  CHICKEN 


1  chicken  or  fowl 

2  tablespoons  butter 
2  tablespoons  flour 
2  tablespoons  cream 
1  onion 

1  egg  yolk 
Salt  and  pepper 


Boil  chicken  in  as  little  water  as 
possible.  Take  from  fire  and  save 
1  pint  of  the  broth.  Let  stand  for  a 
few  hours.  Cut  chicken  in  good 
pieces.  Put  butter  and  flour  in  pan 
and  brown  slightly,  add  broth, 
onion  and  seasoning.  Mix  well,  add 
chicken  and  let  simmer  for  awhile. 
Just  before  serving  take  out  chicken, 
lay  on  platter,  add  cream  and  yolk 
to  gravy.  Stir  well  and  pour  over 
chicken. 


FINNAN  HADDIE 


1  finnan  haddie 

2  tablespoons  butter 
2  tablespoons  flour 
Yolk  of  1  egg 

1  pint  milk 
Season   to   taste 


Put  fish  in  pan  and  pour  over  it  hot 
water,  simmer  for  5  or  10  minutes. 
Take  from  fire,  peel  off  skin  and 
pick  fish  from  bones.  Cook  flour 
and  butter  together.  Add  milk  slow- 
ly, stirring  constantly  until  thick 
and  smooth.  Let  come  to  boil,  sea- 
son and  add  fish,  cook  for  a  few 
minutes,  take  from  fire  and  beat  in 
egg  yolk. 


FISH  SOUFFLE 


2  cups     cold  finely  picked 
fish 

1  tablespoon  parsley  chop- 

ped 
4  eggs 

2  cups  white  sauce 


Make  sauce  by  blending  2  table- 
spoons of  butter  with  2  tablespoons 
flour  and  adding  2  cups  hot  milk  or 
cream  and  seasoning.  Add  parsley, 
fish  and  yolks  of  eggs  beaten  slight- 
ly. Beat  whites  stiff  and  fold  care- 
fully in.  Put  in  buttered  baking 
dish  and  bake  JA  hour. 
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SWEETBREAD  CROQUETTES 


2  pair  sweet  breads 
Yl  lb.   mushroom  caps 
Yt  cup  thick  white  sauce 
2  egg  yolks — beaten 
Yz  teaspoon  lemon  juice 
Salt  and  pepper  to  taste 


Thick 


Parboil  sweetbreads  and  when  ten- 
der plunge  in  cold  water.  Remove 
all  membrane  and  chop.  Add  the 
chopped  cooked  mushrooms,  egg 
yolks,  sauce  and  seasoning.  Mix 
well,  let  stand  till  cold.  Form  into 
croquettes,  roll  in  egg  and  fine 
bread  crumbs  and  fry  in  deep  fat. 
Drain  on  brown  paper. 
White  Sauce 


1  cup  milk 

2  tablespoons  butter 
2  tablespoons  flour 
H  teaspoon  salt 

Y\  teaspoon  pepper 


CONN.  BAKED  BEANS 


1  pint  beans 

H  lb.  salt  pork 

2  tablespoons  molasses 
1  good  teaspoon  salt 
1/2  teaspoon  mustard 
Pinch  of  red  pepper 
Y*  teaspoon  soda 


Soak  over  night.  In  morning  wash 
thoroughly  and  cover  with  cold 
water.  Cook  for  5  minutes  after 
coming  to  a  boil.  Take  from  fire, 
put  in  strainer  and  let  cold  water 
from  faucet  run  through.  Then  re- 
turn to  saucepan,  cover  with  hot 
water,  let  come  to  a  boil  and  add 
J4  teaspoon  soda.  Boil  for  5  min- 
utes and  strain  again.  Put  back  in 
pan,  cover  with  hot  water  and  add 
pork,  boil  5  minutes,  add  molasses, 
salt,  mustard  and  pepper.  Put  all 
in  bean  pot,  and  put  in  slow  oven. 
Bake  for  5  or  6  hours,  stirring  oc- 
casionally and  adding  a  little  water 
from  time  to  time. 


POTATO  CROQUETTES— White  or  Sweet 


2  cups  hot  mashed  potatoes 
1  tablespoon  butter 
%  teaspoon  salt 
Little  pepper — red 
1  egg  yolk 


Beat  all  together  except  egg.  Let 
mixture  cool  a  little  then  add  yolk 
and  mix  well.  Add  a  little  chopped 
parsley  if  liked.  Shape  into  balls, 
dip  in  egg  and  crumbs  and  fry  in 
deep  hot  lard.  Drain  on  paper  and 
serve  very  hot. 


HAM  TOAST  AU  GRATIN 


1  cup  chopped  ham 

2  tablespoons  cream 

2  tablespoons  grated  cheese 
Dash  of  cayenne 


Mix  all  together.  Cut  rounds  of 
bread  with  biscuit  cutter,  fry  lightly 
in  butter,  spread  with  mixture.  Sift 
grated  cheese  over  top  and  brow.n 
slightly  in  hot  oven.  Garnish  each 
one  with  stuffed  olive. 
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SHAD  ROE  CROQUETTES 


2  cups    shad    roe    or    1^2 

cups  roe  and  Vz  cup 
dry  bread  crumbs 

Salt,  pepper,  little  lemon 
juice 

Cayenne  and  minced  pars- 
ley 

3  tablespoons  flour 

2  tablespoons  butter    rcooked  together 

1  cup  milk  J 

2  egg  yolks 


Cook  roe  in  salted  water,  then  cut 
in  small  bits  and  mix  with  other 
ingredients.  Let  it  get  cold  before 
forming  into  croquettes,  dip  in  egg 
and  bread  crumbs  and  fry  in  deep 
fat. 


POTATOES  IN  SHELLS  AU  GRATIN 


6  potatoes 

2  egg  whites 

1  teaspoon  butter 

1  teaspoon  salt 

Little  pepper 

5  tablespoons  milk  or  cream 


Bake  potatoes  well.  Cut  in  halves 
lengthwise.  Scoop  out  and  mash 
well.  Beat  in  butter,  milk  and  sea- 
soning and  when  light  add  egg 
whites.  Sprinkle  cheese  on  top  of 
each  and  brown  in  oven. 


FRIED  TOMATOES 


8  firm  ripe  tomatoes 


Slice  tomatoes,  not  too  thin,  dip  in 
flour  and  lay  on  platter,  sprinkling 
with  a  little  salt,  pepper  and  sugar. 
Let  stand  for  15  minutes.  Put  2  large 
tablespoons  of  butter  in  pan,  lay  in 
tomatoes  and  fry.  Take  slices  out, 
add  Yz  cup  cream  to  liquid  left  in 
pan,  stir  until  creamy,  pour  over 
tomatoes  and  serve. 


TOMATO  SOUFFLE 


3  eggs 

1  cup  stewed  tomatoes 

4  tablespoons  flour 

3  tablespoons  butter 
Pepper  and  salt 


Beat  yolks  of  eggs  and  set  aside. 
Put  tomatoes  in  saucepan  and  sea- 
son. Then  stir  in  flour  and  butter 
which  have  been  cooked  together. 
Cook,  stirring  constantly,  then  add 
egg  yolks,  cook  only  a  moment. 
Remove  from  fire  and  cool  slightly, 
then  fold  in  stiffly  beaten  whites. 
Turn  in  buttered  dish  and  bake  in 
moderate  oven. 
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YORKSHIRE  PUDDING 


2  cups  flour 

3  eggs 

2  cups  milk 

Yi  teaspoon  salt 


Sift  flour  and  salt  into  a  bowl,  add 
the  eggs  which  have  been  well  beat- 
en, then  the  milk.  Stir  until  smooth, 
if  lumpy,  strain.  Pour  into  pan,  con- 
taing  a  little  of  the  roast  beef  drip- 
pings. Do  not  have  the  mixture 
more  than  an  inch  thick.  Bake 
about  half  an  hour.  Cut  in  squares 
and  place  them  around  the  beef. 


CREAMED  SALT  CODFISH 


1  cup  fish 

1  cup  milk  or  cream 

1  heaping  teaspoon  flour 

2  teaspoons  butter 
1  egg  yolk 


Pick  fish  apart  into  water  till  it 
makes  a  cupful.  Put  in  strainer  and 
let  cold  water  run  through  it  for  a 
few  minutes.  Press  out  water.  Heat 
cream,  add  butter  and  flour  blended 
together.  Stir  till  smooth,  add  fish, 
cook  a  few  minutes,  and  add  yolk 
just  before  taking  from  fire. 


COD  FISH  CAKES 


3  cups  potatoes 
\y2  cups  fish 

1  egg 

1  small  tablespoon  butter 

Season  to  taste 


Soak  fish  in  water  for  ^  hour  be- 
fore picking  apart.  Then  pick  and 
measure,  discarding  any  skin  or 
hard  part.  Put  in  strainer  and  let 
cold  water  run  thru  for  a  few  min- 
utes. Cut  potatoes  into  small  cubes 
and  measure.  Put  potatoes  and  fish 
in  saucepan,  cover  with  boiling  wat- 
er and  cook  covered  about  20  min- 
utes, until  potatoes  are  just  begin- 
ning to  be  soft,  no  longer.  Turn 
into  large  strainer  and  shake  well, 
till  dry.  Put  in  bowl,  mash  until 
there  are  no  lumps,  adding  butter 
and  last  the  beaten  egg.  If  kept 
over  night  do  not  have  mixture  cold 
before  frying,  as  they  cool  the  fat. 
Have  the  lard  very  hot  (by  ther- 
mometer 370°  F)  and  drop  by 
spoonfuls  into  it,  frying  three  at  a 
time.  When  brown,  take  up  care- 
fully and  drain  on  brown  paper. 
If  these  directions  are  followed  the 
fish  cakes  will  be  excellent. 
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ADDITIONAL  RECIPES 


TARTAR  SAUCE 


1  cup  mayonnaise  dressing 
1  tablespoon    cucumber 

pickle,  chopped 
1  tablespoon  olives,  chopped 
Little   chopped   parsley   if 

liked 


SAUCE  for  TERRAPIN  LIVER  or  CHICKEN 

1  scant  tablespoon  butter  Cook  butter  and  flour  together,  add 

1  scant  tablespoon  flour  milk,  yolks  and  seasoning.  Heat  all 

1  scant  cup  of  milk  together,  add  wine  just  before  serv- 

Yolks  of  3  eggs  ing. 
A  little  nutmeg,  mace,  salt 
3  tablespoons  wine 


TOMATO  SAUCE 

1  pint  tomatoes  Strain    and     heat     tomatoes     with 
y2   teaspoon   Worcestershire  onion,  simmer  20  minutes.  Add  but- 

sauce  ter  and  cornstarch  rubbed  together. 

Salt  and  pepper  Stir  till  it  boils.  Season  to  taste. 

2  tablespoons  butter 
1  large  slice  onion 

1  tablespoon  cornstarch 


BREAD  SAUCE— for  GAME 

1  pint  milk  Cook    onion    in    milk    10    minutes. 

y2  cup  fine  bread  crumbs        Strain,  put  milk  back  on  stove,  add 
1  tablespoon  butter  butter,  seasoning  and  bread  crumbs. 

H  teaspoon  each  salt,  pep- 
per 
Little  red  pepper  and  mace 
1  small  onion 


HOLLANDAISE  SAUCE 

y2  cup  butter  Cream  butter;  when  soft  add  yolks 
V*  cup  boiling  water  one  at  a  time,  beat  well,  then  lemon 
2  egg  yolks  juice,  salt  and  pepper.  A  few  mo- 
Juice  of  y2  lemon  ments  before  serving  add  boiling 
1  saltspoon  salt  water.  Place  bowl  in  water  and 
Y\  saltspoon  red  pepper  stir  rapidly  till  thick  like  custard. 
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BISQUE — for  Lobster 

2  tablespoons  butter  Cream  butter  well,  add  wine,  beat 

Y*  teaspoon  salt  well,  then  cream,  seasoning  and  heat, 

2  tablespoons  sherry  stirring  till   thick.   Pour   over   eggs 

1  cup  cream  and  stir  well. 

2  egg  yolks 
Red  pepper 


MUSHROOM  SAUCE 

1  tablespoon  butter  Brown  flour  and  butter,  add  milk 

1  tablespoon  flour  and  mushrooms.  Simmer  5  minutes, 

1  cup  milk  then  add  wine. 

1  cup  or  can  of  mushrooms 
1  wineglass  sherry 


MINT  SAUCE 

1  bunch  mint  Chop   mint   very   fine,   heat   all   to- 

1  tablespoon  sugar  gether.  Add  a  little  water  if  vinegar 

Yz  teaspoon  salt  is  too  strong. 

Little  pepper 
Yi  cup  vinegar 


CHEESE  SAUCE 

2  tablespoons  butter  Mix  butter  and  flour,  add  to  milk 

2  tablespoons  flour  and    heat    in    double    boiler.    Add 

1  pint  milk  or  cream  cheese,  stir  till  well  melted.   Serve 

4  tablespoons  grated  cheese  with   cauliflower. 
1  egg  yolk 


MAITRE  D'HOTEL  BUTTER 

2  tablespoons  butter  Cream  butter  until  soft,  add  lemon 

1  tablespoon  parsley  juice  slowly,  seasoning  and  parsley 

1  tablespoon  lemon  juice        chopped  fine.  Keep  cold  until  served. 

Y  teaspoon  salt 

Y  teaspoon  pepper 


ORANGE  and  JELLY  SAUCE 

Y  glass  currant  jelly  Put  jelly  in  saucepan  and  add  sugar 
2  tablespoons  orange  juice  and  little  grated  rind  of  orange. 
2  tablespoons  lemon  juice  Mix  well,  adding  2  tablespoons  of 
2  tablespoons  grape  juice  orange  juice,  same  of  lemon  and  2 
Little  paprika  of  grape  juice.  Cook  until  it  comes 
1  tablespoon  sugar  to  boil  and  serve  hot. 

Y  teaspoon  salt 
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SAUCE  for  ASPARAGUS 

2  tablespoons  butter  Rub  flour  and  butter  together,  over 

\l/2  tablespoons  flour  fire  and  add  water  slowly.  Stir  un- 

1  cup  water  til  smooth  and  thick  and  add  milk. 

Y%  cup  milk  Let  come  to  boil.  Season  to  taste 

1  egg  beaten  and   add    egg.    Take    from    fire    at 

1  lemon  once    and    flavor    with    juice    of    1 
Salt  and   pepper   to   taste       lemon.  Serve  hot. 


CREAM  SAUCE 

1  tablespoon  butter  Melt  butter,  and  when  it  bubbles, 
1  tablespoon  flour  add  the  flour.  Stir  well,  cooking 
1  cup  milk  slowly,  add  milk  very  slowly,  stir- 
Salt  ing  all  the  time  until  perfectly 
Pepper  smooth.  Season,  strain  and  serve. 


EGG  SAUCE 
Add  2  hard  boiled  eggs  chopped  to  above. 
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PASTRY 


FOR  TWO  PIES 


For  2  pies 

3  cups  flour 

Yi  cup  butter 

H  cup  lard 

1  teaspoon  salt 

Yz  cup  cold  water,  scant 


Stir  butter  with  wooden  spoon  until 
all  water  is  out  of  it  and  it  is  creamy. 
Set  aside.  Sift  flour  and  salt  into 
bowl,  add  lard  and  mix  lightly  with 
tips  of  fingers,  then  add  water  slow- 
ly and  mix  well.  Roll  out  into  sheet 
on  slightly  floured  board.  Dot  all 
over  with  small  pieces  of  the  butter, 
dredge  lightly  with  flour,  fold  over 
lengthwise,  then1  the  sides,  and  roll 
out  again.  If  used  for  an  under  crust 
for  pies,  bake  it  a  little  before  put- 
ting in  filling,  and  brush  it  over 
after  taking  it  out  of  the  oven  with 
white  of  egg.  This  will  insure  a  dry 
undercrust.  After  last  rolling,  put 
in  refrigerator  for  a  few.  hours  be- 
fore using. 


For  a  simpler  crust  use  the  following 


\l/2  cups  of  flour 

y*  teaspoon  salt 

%  cup  of  butter 

%  cup  of  lard 

3  tablespoons  cold  water 


Sift  flour  and  salt  into  bowl.  Add 
butter  and  lard.  Mix  with  finger 
tips  until  it  is  like  meal.  Add  water 
slowly,  stirring  until  well  mixed, 
dust  board  with  flour,  toss  pastry 
upon  it,  and  roll  out  into  a  sheet. 
If  for  lower  crust  invert  the  pie 
plate,  lift  pastry  upon  it,  trim  edges, 
and  prick  all  over  with  a  fork.  Put 
in  moderate  oven,  and  bake.  Do 
not  let  it  brown.  Any  pieces  of  left 
over  pastry  may  be  rolled  again. 
Cut  in  strips  and  use  for  a  border 
on  the  edge. 


LEMON  CUSTARD  PIE 


1  cup  sugar 

3  eggs 

1  cup  milk 

1  tablespoon  flour 

3  tablespoons    powdered 

sugar 
Juice  and  rind  of  1  lemon 


Beat  sugar,  flour  and  yolks  together. 
Add  juice  and  rind  of  lemon,  then 
milk.  Line  pie  plate  with  paste,  pour 
mixture  in  and  bake  30  minutes  in 
quick  oven.  Beat  whites  with  pow- 
dered sugar.  Spread  on  pie  and 
brown. 
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LEMON  PIE 


Y  cup  sugar 

1  cup  boiling  water 

\y2  tablespoons  cornstarch 
3  egg  yolks    (beaten) 
3  egg  whites  (beaten) 
%  cup  lemon  juice 
Grated  rind  of  1  lemon 
Butter  size  of  small  egg 

2  tablespoons  powdered 

sugar 


Put  water,  sugar,  lemon  juice  and 
rind  in  double  boiler.  Dissolve  corn- 
starch in  %  cup  of  cold  water,  and 
add  to  boiling  water.  Boil  5  minutes. 
Add  beaten  yolks  and  butter,  and 
cook  for  5  minutes.  Take  from  fire 
and  stir  in  one  of  the  beaten  whites. 
Pour  into  baked  pastry  shell  and 
let  cool.  Add  powdered  sugar  to 
the  other  beaten  whites,  beat  well, 
spread  over  pie,  and  put  in  oven 
just  long  enough  to  slightly  color. 


DEVONSHIRE  PIE 


1  cup  sour  cream 

2  egg  yolks  beaten 
2/3  cups  sugar 

1  cup  seedless  raisins 

1  teaspoon  cinnamon 
54  teaspoon  cloves 

2  egg  whites 


Mix  all  together  except  the  whites 
of  eggs.  Pour  into  under  crust  in 
pie  plate  and  bake  till  set  and  let 
cool.  Make  meringue  of  the  beaten 
whites  and  2  tablespoons  powdered 
sugar,  and  brown  lighly  in  oven. 


PUMPKIN  PIE 


\l/2  cups  pumpkin 
2  eggs 

Y  cup  sugar 

Y  cup  milk 
H  cup  cream 

1  teaspoon  butter 
Yz  teaspoon  salt 
54  teaspoon  mace 
%.  teaspoon  cinnamon 
]/2  teaspoon  ginger 


Mix  in  order  given,  pour  into  pie 
plate  lined  with  paste  and  bake  in 
hot  oven. 


BANBERRY  TARTS 


1  cup  raisins 

1  cup  sugar 

1  teaspoon  flour 

1  teaspoon    orange   juice 

1  tablespoon   cold   water 

Juice  and  rind  of  lemon 


Add  water  to  flour  slowly.  Chop 
raisins.  Add  sugar,  orange  and  lem- 
on juice  and  rind.  Cook  until  thick. 
Have  squares  of  pastry,  fill,  fold 
edges  together,  prick  with  fork  and 
bake. 


COCOANUT  CUSTARD  PIE 


1  pint  milk 
Y*  cup  sugar 
3  eggs 

1  cup  cocoanut 
Pinch  of  salt 


Beat  eggs  and  sugar  together.  Add 
milk  and  cocoanut.  Line  pie  plate 
with  pastry,  pour  in  mixture  and 
bake  in  quick  oven.. 
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MOCK  CHERRY  PIE 


1  cup  cranberries 

Yt,  cup  raisins    (seeded) 

1  cup  sugar 

1  cup  water 

1  tablespoon  flour 

Pinch  salt 


Cut  cranberries  in  half  and  wash  in 
colander  to  remove  seeds.  Cut  rais- 
ins or  pull  apart.  Put  all  ingredients 
but  flour  in  saucepan,  add  water 
and  let  boil.  Mix  flour  with  a  very 
little  cold  water,  and  stir  into  mix- 
ture. Cook  till  it  thickens  and  cran- 
berries are  tender.  Cool  before 
putting  into  crust.  Bake  with  two 
crusts. 


RHUBARB  PIE 


2  cups  rhubarb 

1  cup  sugar 

2  tablespoons  flour 


Cut  rhubarb  in  Y*  inch  pieces.  Pour 
over  it  boiling  water.  Let  stand 
5  minutes.  This  takes  out  much  of 
the  acid.  Pour  off  water,  put  in  pie 
plate  and  sprinkle  with  flour  and 
sugar  mixed  together.  Cover  with 
pastry  and  bake.  Make  all  juicy 
fruit  pies  the  same  way.  Use  under 
crust  if  desired. 


CREAM  PRUNE  PIE 


1  cup  prunes 
y2  cup  sugar 

1  cup  cream 

2  egg   yolks,    beaten   well 

1  teaspoon  vanilla 

2  egg  whites  for  meringue 
2  tablespoons  sugar 


Stew  prunes  until  tender,  then  press 
through  coarse  sieve.  Take  one  cup 
of  this  and  add  sugar  beaten  with 
yolks,  then  cream  and  vanilla.  Bake 
slightly  the  under  crust  to  pie,  then 
pour  in  mixture.  Bake  till  set. 
When  cool,  cover  with  meringue 
made  of  beaten  whites  and  sugar. 
Put  back  in  oven,  and  brown 
slightly. 


MINCE  MEAT 


2y  pounds  of  beef 

2  pounds  suet  chopped 

7  pounds  apples 

2H  pounds  raisins 

2y2  pounds  currants 

y2  pound  citron 

2  oz.  grated  nutmeg 

1  oz.  mace 

1  oz.  cloves 

y2  oz.  allspice 

1  cup  molasses 

4  pounds  brown  sugar 

1  bottle  wine 

1  bottle  brandy 

1  pint  cider 


Boil  beef  in  little  water  till  very 
tender.  When  cold,  chop  fine  and 
add  1  cup  of  the  water  in  which 
it  was  boiled.  Mix  all  together  and 
put  in  stone  jar. 
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TABLE  OF  MEASURES  AND  WEIGHTS 

2  tablespoons   butter =  i  ounce 

2  round  tablespoons  coffee =  i  ounce 

4  tablespoons   flour =  i  ounce 

2  tablespoons   liquid =  i  ounce 

i  heaping  tablespoon  sugar  (granulated) =  i  ounce 

2  round  tablespoons  sugar   (powdered) =i  ounce 

Butter  size  of  an  egg  or  *4  CUP =2  ounces 

Butter — 2    cups =i  pound 

Flour  (sifted) — one  quart,  heaping =i  pound 

Sugar   (brown) — 2j^  cups =i  pound 

Sugar   (granulated) — 2   cups =i  pound 

1  pint  of  liquid =i  pound 

i  teaspoon =6o  drops 

3  teaspoons   liquid =  i  tablespoon 

4  tablespoons  liquid =>4  gill  or  J4  CUP 

i  cup   or   ]/2   pint =2  gills 

2  cups =  i    pint 

When   making   cake   add   baking  powder   last   and 
immediately  before  baking. 


CHOCOLATE  CAKE 


l/2  cup  butter 

1  cup  sugar 

2  eggs 

l/i  cup  milk 

V/2  cups  flour 

2x/2     teaspoonfuls     baking 

powder 
2  squares  chocolate,  melted 
Yi  teaspoon  vanilla 
Pinch  salt 


Cream  butter  and  sugar,  add  beaten 
eggs,  then  milk,  flour  and  baking 
powder,  lastly  the  melted  chocolate 
and  flavoring.  Bake  in  layers  and 
put  boiled  frosting  or  White  Mt. 
cream  between. 


COCOA  CAKE 


1   cup  sugar 

H   cup  butter   (scant) 

W  cup  cocoa 

3  eggs 

1/2  cup  cold  water 

1  cup  flour 

Pinch  salt 

3  teaspoon  baking  powder 


Cream  butter  and  sugar,  then  add 
cocoa.  Add  beaten  yolks,  then  flour 
which  has  been  sifted  with  baking 
powder,  and  water,  lastly  beaten 
whites.  Bake  in  little  cakes  and  ice 
with  Liberty  Icing.  These  make  an 
excellent  dessert  omitting  the  icing 
and  with  a  chocolate  sauce  poured 
over  each  one  and  topped  by  a  little 
mound  of  whipped  cream. 


CHOCOLATE  CAKE— with  Sour  Milk 


%  cup  butter 

1  cup  sugar 

2  eggs 

Vi  cup  sour  milk 

y$  teaspoon    baking    soda 

1  teaspoon  baking  powder 

1  teaspoon  vanilla 
Yz  teaspoon  salt 
1]4  cups  flour 

2  squares  bitter  chocolate 

dissolved    in    Vz    cup 
boiling  water. 


Cream  butter  and  sugar,  adding  the 
unbeaten  eggs,  then  sour  milk,  and 
the  flour,  soda,  salt  and  baking 
powder,  which  have  all  been  sifted 
together.  Beat  well  and  add  the 
chocolate  and  flavoring.  Bake  in 
moderate  oven  for  about  lJA  hours. 
Ice  with  boiled  frosting. 
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DEVIL'S  FOOD 


1st  mixture 
Yz  cake  chocolate 
Y2  cup  sugar 

1  cup  milk 

2  teaspoons  vanilla 

2nd  mixture 
Yz  cup  butter 

1  cup  sugar 
Y2  cup  milk 

2  eggs,  beaten  together 

2  cups  flour 

Yz  teaspoon  salt 

1  teaspoon  baking  soda 

3  tablespoons  boiling  water 


Put  chocolate,  milk  and  sugar  in 
saucepan.  Stirring  until  it  boils.  Let 
boil  just  5  minutes.  Remove  from 
fire,  add  vanilla  and  let  cool.  While 
cooling      make      second      mixture. 

Cream  sugar  and  butter  until  sugar 
is  dissolved.  Add  well  beaten  eggs, 
milk  and  soda  dissolved  in  the  boil- 
ing water,  then  flour  and  salt  slowly. 

Put  two  mixtures  together,  mix 
well  and  bake  in  layers  25  minutes, 
in  moderate  oven.  Put  boiled  frost- 
ing between  layers  and  on  top. 


COCOANUT  CAKE 


1  cup  powdered    sugar 
Y2  cup  butter 
Y2.  cup  milk 
V/2  cups  flour 

1  leaping    teaspoon    bak- 

ing powder 

2  egg  yolks — 1  whole  egg 


1  cup  sugar 
Ya  cup  water 


Mix  butter  and  sugar,  add  beaten 
eggs,  then  other  ingredients.  Bake 
in  layers. 


Filling 

Boil  till  it  threads,  add  to  beaten 
whites  of  2  eggs,  beat  well  and  add 
1  cup  fresh  grated  cocoanut. 


SIMPLE  SPONGE  CAKE 


3  eggs 

1  cup  flour 

1  cup  powdered  sugar 

3  tablespoons  cold  water 

1  teaspoon  baking  powder 

Juice  of  Y2  small  lemon 


Beat  yolks  and  sugar  very  light,  add 
water  gradually,  then  flour  sifted 
with  baking  powder,  lastly  fold  in 
the  stiffly  beaten  whites.  Bake  in 
Turks  Head  pan. 


ITALIAN  SPONGE  CAKE 


2  cups  powdered  sugar 

2  cups  pastry  flour 

5  egg  yolks 

4  egg  whites 

Juice   and   grated   rind   of 

1  large  lemon 
1  teaspoon  cream  of  tartar 
Y2  teaspoon  soda  dissolved 

in   5  tablespoons   cold 

water 


Beat  yolks  and  sugar  very  light  and 
add  lemon  juice  and  rind.  Beat 
whites  very  stiff.  Add  cream  of  tar- 
tar to  flour  and  sift  twice.  Add  to 
other  mixture  slowly,  alternately 
with  the  whites,  then  add  the  dis- 
solved soda.  Bake  in  moderate  oyen. 
Use  extra  white  for  boiled  frosting, 
flavor  with  lemon  juice. 
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SUNSHINE  SPONGE 


7  eggs  (whites) 

5  eggs  (yolks) 

1  cup  fine  granulated  sugar 

1  scant  cup  flour 

%  teaspoonful  cream  of 
tartar 

1  teaspoonful  orange  ex- 
tract 


Sift  flour  5  times.  Beat  yolks  till 
thick.  Add  pinch  of  salt  and  cream 
of  tartar  to  whites,  beat  till  stiff 
add  sugar,  beat  thoroughly,  add 
flavoring  and  beaten  yolks  and 
carefully  stir  in  flour.  Bake  in  mod- 
erate oven  40  or  50  minutes. 


ANGEL  CAKE 


8  egg  whites 

§  cups  flour 

1  teaspoon  cream  of  tartar 

1  cup  sugar 

1  teaspoon  vanilla 

Pinch  salt 


Sift  sugar  6  times  and  flour  10  times, 
adding  cream  of  tartar  at  last  mix- 
ing. Break  eggs  carefully,  seeing 
that  no  yolk  gets  into  the  whites. 
Add  salt  to  whites  and  beat  very, 
very  light.  Fold  in  sugar  very  slow- 
ly, then  flour  and  add  flavoring. 
Dust  pan  with  flour,  pour  in  cake, 
and  put  in  cool  oven.  Turn  on  one 
burner  and  do  not  open  door  for  15 
minutes,  then  look  and  if  not  de- 
sired brown,  let  remain  10  minutes 
longer.  If  desired  brown,  turn  down 
burner  a  little  and  bake  about  20 
minutes  longer. 


RICH  SPONGE  CAKE 


6  eggs 

Weight  of  6  eggs  in  pow- 
dered sugar 
Weight  of  3  eggs  in  flour 
Juice  of  V2  lemon 
Pinch  of  salt 


Put  sugar  in  bowl,  add  egg  yolks 
and  beat  till  very  light.  Add  lemon 
juice  and  fold  in  lightly  the  stiffly 
beaten  whites  and  sifted  flour  alter- 
nately. Bake  in  loaf. 


GOOD  LAYER  CAKE 


1/2  cup  butter 
\l/2  cup  sugar 
3  egg  yolks 
1  whole  egg 
Y\  cup  milk 
1  teaspoonful  vanilla 
2J4  cups  flour 
\l/i  teaspoonfuls    baking 
powder 


Mix  in  order  given,  beating  eggs 
well.  Mixing  baking  powder  with 
flour.  Bake  in  layers. 
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FILLINGS  AND  FROSTINGS 


Maple  Filling 

8  oz.   maple   sugar  Boil     sugar     and     water     until     it 

%  cup  water  threads,  add  to  beaten  whites,  beat 

2  egg  whites  well  and  spread  on  cake. 

Chocolate  Filling 

3  squares  chocolate  Melt  chocolate  over  hot  water;  beat 
1  cup  powdered  sugar  egg  with  sugar,  add  cream,  then 
1  whole  egg  chocolate;  stir  over  hot  water  5 
3  level  tablespoonfuls  cream  minutes,  then  beat  and  spread  on 
y2  teaspoonful  vanilla  cake. 

Lemon  Cream  Filling 

Juice  of  2  lemons  Add  flour  to  sugar,  then  egg,  lemon, 

1  cup  sugar  butter  and  water;  boil  till  it  thick- 

1  egg  ens;   cool  and  spread. 

Y\  cup  water,    scant 

1  teaspoonful  butter 

1  tablespoonful   flour 

it 

Mocha  Filling 

1  cup  confectioner's  sugar  Cream  butter  and  add  sugar  and 
%  cup  butter  cocoa,  beating  well  until  smooth, 
5  teaspoonfuls  cocoa  add  coffee  and  spread  on  cake. 

2  tablespoonfuls  strong  cof- 

fee 

Raisin  Filling 

1  cup  sugar  Boil  sugar  and  water  till  it  threads, 

lA  cup  boiling  water  pour    slowly   on   beaten   egg,    beat 

White  of  1  egg  and  add  juice  of  *A  lemon  and  ¥4 

cup  of  chopped  raisins.   Spread  on 

cake. 

Caramel  Filling  I 

1  cup  dark  brown  sugar  Boil  until  it  threads  (about  10  min- 
%  cup  butter  utes),  beat  and  spread  on  cake. 

J4  cup  sweet  milk 

Fudge  Frosting 

2  cups  sugar  Put  all  in  saucepan,  let  come  to  boil 
Y*  cup  milk  or  cream  and  boil  slowly  and  steadily  with- 
1  good  tablespoon  butter  out  stirring  for  8  minutes.  Beat  un- 
Y$  cup  grated  chocolate  til  creamy,  and  spread  on  cake. 
1  small  teaspoon  vanilla  Two   tablespoons   of   marshmallow 

whip  beaten  in  at  the  last  moment, 
makes  a  smooth  rich  icing. 


CAKES 


61 


Boiled  Chocolate  Icing 


2  squares  chocolate 

V/2  cups  sugar 

34  cup  water 

2  egg  whites  (beaten) 

%  teaspoon  vanilla 


Melt  chocolate  over  boiling  water. 
Boil  sugar  and  water  until  it 
threads  (217°).  Pour  slowly  over 
the  whites  of  eggs,  beating,  then 
add  chocolate  and  beat  until  cool 
enough  to  spread.  Flavor. 

Boiled  Icing 


1  cup  sugar 

%  cup  boiling  water 

l/2  saltspoon  of  cream  of 

tartar 
1  egg  white 


Stir  all  over  fire  till  dissolved,  then 
let  boil  slowly  without  stirring  until 
it  threads  wheh  dropped  from  tip 
of  spoon,  or  till  thermometer  regis- 
ters 217°.  Beat  white  of  egg,  pour 
syrup  on  slowly  and  beat  until 
thick  enough  to  spread  on  cake. 


Liberty  Icing 


Yi  cup  confectioner's  sugar 
1  egg  white,     unbeaten 
1  small  teaspoon  water 
1  square  chocolate 


Add  water  to  egg,  then  the  sugar, 
very  slowly;  mix  very  smooth, 
avoiding  any  little  lumps.  Add 
melted  chocolate,  beat  slightly  and 
spread  on  cake  thick. 


Royal  Icing 


1  egg  white,  unbeaten 
1  small  teaspoon  water 
1  heaping  cup  of  confec- 
tioner's sugar 


Add  water  to  egg,  then  sugar,  very 
slowly,  mixing  it  very  smooth. 
Spread  on  cake.  If  not  quite  stiff 
enough  to  spread  well,  add  a  little 
more  sugar,  but  do  not  have  it  too 
stiff. 


Caramel  Filling  II 


y2  pound  light  brown  sugar 

l/i  cup  butter 

H  cup  cream 

l/i  teaspoon  vanilla 


Boil  20  minutes,  take  from  fire  and 
beat  till  creamy  but  not  too  thick. 
Spread  between  layers.  Add  some 
chopped  nuts  for  a  richer  filling. 


Eight  Minute  Icing 


1  cup  granulated  sugar 
1  egg  white,  unbeaten 
3  tablespoons  cold  water 


Place  all  ingredients  in  saucepan, 
and  set  it  in  pan  of  boiling  water, 
or  use  double  boiler.  Beat  with  egg 
beater  8  minutes,  no  longer.  Take 
from  fire,  add  flavoring,  and  ice 
cake. 


A  good  orange  icing  may  be  made  the  same  way  by  using 
2  tablespoons  orange  juice  and  1  of  lemon  juice,  and  a  little 
grated   orange  rind.     This   is  very  good. 
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GOOD  PLAIN  CAKE — for  Layer  or  Small  Cakes 


J4  cup  butter 

1  cup  sugar 

2  eggs  and  1  extra  yolk 
x/2  cup  milk 

\y2  cups  flour 

2  level     teaspoon     baking 

powder 
1  teaspoon  vanilla 


Cream  butter  and  sugar,  add  eggs, 
well  beaten  together,  then  flour 
which  has  been  sifted  with  baking 
powder,  alternately  with  the  milk. 
Use  extra  white  for  icing. 


BIRTHDAY  CAKE 


1  pound  sugar 

x/2  pound  butter 

1  pound  flour 

1  cup  milk 

6  eggs 

1  teaspoon  vanilla 

1  teaspoon  soda 

2  teaspoons  cream  of  tartar 


Cream  butter  and  sugar,  add  beaten 
yolks.  Sift  flour  with  soda  and 
cream  of  tartar  and  add  to  mixture. 
Stir  well,  add  milk  and  the  stiffly 
beaten  whites.  Bake  in  loaf  in  mod- 
erate  oven. 


GOLD  CAKE 


JA  cup  butter 
\y2  cup  fine  sugar 
Yolks  4  eggs 
1  whole  egg 
y2  cup  milk 
2y2  cups  flour 
2y2  teaspoons  baking  pow- 
der (level) 
y2  teaspoon  vanilla  or  lemon 


Cream  butter  and  sugar,  add  well 
beaten  eggs,  milk  and  lastly  the 
flour  which  has  been  sifted  with 
the  baking  powder,  flavor.  Bake  in 
loaf  in  moderate  oven. 


SILVER  CAKE 


y2  cup  butter 
\y2  cups  sugar 
y2  cup  milk 

2   teaspoons   baking   pow- 
der (level) 
2%  cups  flour 
Whites  5  eggs 
l/2  teaspoon  almond  extract 


Mix  as  directed  for  gold  cake. 


RAISIN  CAKE 


1  cup  sugar 
l/2  cup  milk 
y2  cup  butter 

2  eggs 

2  cups  flour 

2  teaspoons  baking    pow- 
der 
1  large  cup  chopped  raisins 


Cream  butter  and  sugar,  add  well- 
beaten  eggs,  then  milk  and  sifted 
flour  and  baking  powder.  Raisins 
last. 


CAKES 
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JELLY  ROLL 


3  eggs 

1  cup  sugar 

1  cup  flour 

Y  cup  milk 

1  good     teaspoon     baking 

powder 
Ya  teaspoon  salt 


Beat  yolks  till  light,  add  sugar  and 
beat  well.  Add  milk  and  flour  sifted 
with  baking  powder,  and  lastly,  the 
beaten  whites.  Bake  in  long  shallow 
tin.  When  done,  turn  out  on  waxed 
paper  sprinkled  with  powdered 
sugar.  Spread  with  jelly,  roll  up 
and  fasten  with  strips  of  paper. 


OLD  FASHIONED  RAISED  CAKE 


Ya  yeast  cake 
Y  teaspoon  salt 

1  cup  scalded  milk 

2  or  3  cups  of  flour,  enough 

for  soft  dough 
Yt  cup  butter 

1  cup  sugar 

2  eggs 

1  teaspoon  mixed  spices — 
cinnamon,  nutmeg,  all- 
spice 

1  cup  chopped  raisins, 
floured 


At  night  put  into  bowl  flour,  salt, 
yeast  (dissolved  in  Ya  cup  warm 
water)  and  scalded  milk.  In  morn- 
ing add  other  ingredients.  Let  rise 
in  bowl  till  light.  Stir  it  down,  put 
into  cake  pans.  Stand  in  warm  place 
15  to  20  minutes.  Bake  1  hour  in 
moderate  oven. 


ORANGE  CAKE 


%  cup  butter 

1  cup  sugar 

2  eggs 

Y  cup  milk 

\y$  cups  flour 

2  teaspoonsful   baking 

powder 
Y2  orange 


Cream  butter  and  sugar,  beat  eggs 
and  add  to  first  mixture,  add  grated 
rind  and  juice  of  Yt  orange.  Sift 
flour  with  baking  powder  and  add 
alternately  with  milk.  Bake  in 
layers. 


Filling  and  Icing 


4  tablespoons  orange  juice 
Grated  rind  of  one  orange 

1  teaspoonful  lemon  juice 

2  egg  yolks 
Confectioner's  sugar 


Soak  rind  in  fruit  juice  for  Y  hour. 
Strain,  add  eggs  then  sugar  until 
thick  enough  to  spread. 


SCOTCH  SHORT  BREAD 


2  cups  flour 

1  cup  butter — full 

Y  cup  powdered  sugar 

Y  teaspoonful  baking  pow- 

der 


Cream  butter  with  the  hand,  when 
soft  stir  in  flour  slowly,  then  the 
sugar.  Knead  thoroughly  5  or  10 
minutes.  Then  place  on  board,  roll 
out  about  yi  inch,  form  in  square 
cr  circle  and  bake  on  paper  in  pan 
(not  buttered)  25  minutes. 
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WHITE  FRUIT  CAKE 


y2  cup  butter 
V/z  cups  sugar 
2^4  cups  flour 

3  teaspoons  baking  powder 

4  egg  whites 
2/3  cup  milk 

y2  cup  raisins    (floured) 
x/2  cup  shaved  citron 
%  teaspoon  salt 
x/2  teaspoon  vanilla 


Cream  butter  and  sugar.  Add  stiffly 
beaten  egg  whites.  Sift  flour  and 
baking  powder  and  add  to  mixture 
with  the  milk,  mixing  slowly.  Stir 
well,  flavor,  add  fruit,  put  in  pan 
and  bake  in  moderate  oven. 


WHITE  NUT  CAKE 


l/2  cup  butter 
1  cup  sugar 
\y±  cups  flour 
2y2  teaspoons  baking  pow- 
der 
y2  cup  milk 
3  egg  whites 
l/t  teaspoon  vanilla 
%  teaspoon  salt 
y$  cup  broken  nut  meats 


Cream  butter  and  add  sugar  gradu- 
ally. Add  salt,  flour  and  baking 
powder  which  have  been  sifted  to- 
gether, alternating  with  the  milk, 
then  fold  in  the  stiffly  beaten 
whites  and  add  the  nuts  and  vanilla. 
Bake  in  loaf  in  moderate  oven  and 
ice. 


COFFEE  CAKE 


1  cup  brown  sugar 
y2  cup  butter 

y2  cup  coffee  strong 

2  cups  flour 

1  cup  raisins 

3  teaspoons  baking  powder 

2  eggs 

J4  teaspoon  salt 

1  teaspoon  cinnamon 

y2  teaspoon  cloves 


Mix  butter  and  sugar,  add  beaten 
yolks,  then  coffee.  Mix  and  sift 
flour,  baking  powder,  salt,  raisins 
and  spices  and  add  to  mixture, 
alternating  with  the  whites.  Bake  in 
loaf. 


FRENCH  LOAF  CAKE 


1  pint  flour 

1  cup  granulated  sugar 
6  oz.  butter 

3  eggs 

2  tablespoons  cream 

4  of  wine 
Little  nutmeg 

1  teaspoonful  saleratus 
y2  pound  fruit 


Mix  butter  and  sugar,  add  well- 
beaten  eggs,  flour,  cream  and  wine, 
lastly  fruit  floured  and  saleratus 
and  nutmeg  sifted  with  flour. 


CAKES 
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POUND  CAKE— By  Measure 


1  cup  butter 
\x/2  cups  sugar 
4  eggs 

2  tablespoonfuls  milk 
Yt  teaspoonful    baking 

powder 
2  small  cups  flour,  sifted 
3  times 


Cream  butter,  add  sugar,  yolks  of 
eggs,  milk,  flour  and  baking  pow- 
der slowly;  lastly  beaten  whites. 
Bake  in  long  narrow  pan. 


GINGER  BREAD 


Yz  cup  butter  or  lard 

1  cup  sugar 

Y*  cup  molasses 

2  eggs 

1  teaspoon  each  of  ginger 

soda  and  cinnamon 
Yi  cup  milk 

2  scant  cups  flour 


Cream  butter  and  sugar,  add  beaten 
eggs,  molasses,  spices,  milk  and 
the  soda,  which  has  been  dissolved 
in  a  little  hot  water.  Sift  flour  and 
stir  into  mixture  slowly.  Stir  till 
smooth  and  bake  about  25  to  30 
minutes. 


SOFT  MOLASSES  CAKE 


1  cup  molasses 
Yi  cup  butter 
1  egg,  beaten 

Y  cup  boiling  water 

Y  teaspoon    each   of   gin- 

ger and  cinnamon 
1  teaspoon  soda  (scant) 
\l/2  cups  flour,  sifted 


Melt  butter  in  the  boiling  water, 
add  egg,  molasses,  soda  which  has 
been  dissolved  in  hot  water,  spices, 
and  lastly  the  flour.  Bake  in  loaf  or 
in  little  cakes. 


LIGHT  GINGERBREAD 


1  cup  sugar 

Y  cup  butter 

1  cup  N.  O.  molasses 

Y  cup  milk 

2  eggs  well  beaten  together 
2  cups  flour 

2  teaspoons  baking  powder 

1  teaspoon  allspice 

1  level  tablespoon  ginger 


Cream  butter  and  sugar,  add  eggs, 
mix  well  and  stir  in  molasses.  Sift 
flour  with  baking  powder  and 
spices,  and  add  to  mixture  altern- 
ately with  the  milk.  Bake  in  shallow 
pan. 


66 


CAKES 


LIGHT  SPICE  CAKE 


%  cup  butter 

1  cup  brown  sugar 

2  egg  yolks 
*/2  cup  milk 
1  cup  flour 

V/2  teaspoons  baking  pow- 
der 

Y*  dessertspoon  of  mixed 
spices 

%  teaspoon  salt 


Cream  butter  and  sugar,  add  beaten 
egg  yolks,  then  flour  (which  has 
been  sifted  with  baking  powder, 
salt  and  spices)  alternately  with 
the  milk.  Bake  in  loaf  and  ice. 


SPICE  CAKE 


2/3  cup  butter 

1  heaping  cup  light  brown 
sugar 

1  cup  milk 

3  eggs 

L  cup  molasses 

1  teaspoonful  soda 

3  cups  flour 

Yt.  teaspoonful  each  cinna- 
mon, cloves,  nutmeg 

1  cup  raisins 


Cream  butter  and  sugar,  add  eggs, 
molasses  with  soda  dissolved  in  it, 
then  flour  and  milk,  spices  and 
raisins.  Bake  in  loaf  or  small  cakes. 
Ice  with  chocolate. 


PHILA.  WHITE  MOUNTAIN  CAKE 


l£4  cups  powdered  sugar 
Y$  cup  butter 

1  cup  milk 
5  eggs 

2  cups  flour 

3  heaping  teaspoons 

baking    powder 
§  cup  cornstarch    (level) 
Juice  of  lemon 
1  teaspoon  vanilla 
Pinch  of  ground  mace 


2  egg  whites 

1%  cups  powder  sugar 

1  gill  water 


Cream  butter  and  sugar  then  add 
beaten  yolks  and  beat  all  very  light. 
Add  lemon,  vanilla  and  mace.  Beat 
egg  whites  till  stiff,  and  add  them 
and  milk  gradually  to  batter.  Sift 
flour,  baking  powder  and  corn- 
starch together  and  add  slowly  to 
mixture,  beating  thoroughly.  Pour 
into  greased  layer  cake  pans  and 
bake  in  quick  oven  about  15  min- 
utes. 

Filling 

Boil  sugar  and  water  until  it  makes 
a  heavy  thread,  take  from  fire  and 
pour  over  the  beaten  whites,  beat- 
ing until  of  right  consistency  to 
spread  on  cake. 
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NORTHFIELD  COOKIES 


1  cup  butter 

\l/2  cups  brown  sugar 

3  eggs 

2l/2  cups  flour 

z/2  teaspoon  soda 

y2  teaspoon  salt 

1  pound  seeded  raisins 

1  teaspoon  cloves 

1  teaspoon  cinnamon 

1  cup  chopped  nuts 


Mix  butter  and  sugar  well,  add 
beaten  eggs,  then  soda  (dissolved 
in  2  teaspoons  hot  water),  y2  the 
flour,  then  fruit,  nuts  and  spices, 
then  rest  of  flour.  Spread  very  thin 
on  hot  buttered  tins.  Pull  raisins 
apart — do  not  chop. 


KEWPIES 


2/3  cup  butter 

l/2  cup  sugar 

y2  cup  molasses 

2  eggs 

1  cup  flour 

x/2  teaspoon  salt 

Y\  cup  raisins,  chopped 

1  teaspoon  cinnamon 

y2  teaspoon  cloves 


Mix  in  order  given  spread  on  but- 
tered tins,  and  cut  in  squares  while 
warm. 


CHOCOLATE  COOKIES 


y2  cup  butter 

1  cup  sugar 

2  squares  chocolate,  melted 
2  eggs 

1  cup  sifted  flour 


Cream  butter  and  sugar,  add  beaten 
eggs,  then  melted  chocolate  and  last 
the  flour.  Spread  thin  in  pans;  bake 
in   quick  oven. 


MOLASSES  WAFERS 


y2  cup  sugar 
y2  cup  molasses 
y2  cup  butter 

1  egg 

\y2  cups  flour 


Mix  butter  and  sugar,  add  egg, 
then  molasses,  and  flour.  Spread  as 
thin  as  possible  on  tin  sheets  and 
bake. 


LACE  CAKES 


2  eggs 

1  cup  sugar 

2  tablespoons  melted  butter 

3  cups  rolled  oats 

2  teaspoons  baking  powder 


Drop  on  hot  greased  tins  and  bake 
in  quick  oven. 


72 


SMALL  CAKES 


SPICE  CAKES 


1  cup  brown  sugar 

x/2  cup  butter  or  butter  and 
lard 

Y  cup  sour  cream  or  butter- 

milk 

2  eggs 

1%  cups  flour 

Y  teaspoon  soda 

Yz  teaspoon  cinnamon 

Y  teaspoon  cloves 

Y  cup  molasses 


Mix  in  order  given,  dissolving  soda 
in  milk.  Add  raisins  if  desired.  Bake 
in   little  pans. 


CHOCOLATE  BROWNIES 


Yz  cup  butter 

1  cup  sugar 

2  eggs 

Y*  cup  flour 

2  squares  Baker's  Chocolate 

Yz  cup  broken  nut  meats 

1  teaspoon  vanilla 

Y  teaspoon  salt 


Cream  butter  and  sugar,  add  eggs 
well  beaten,  flour,  melted  chocolate, 
nuts  and  flavoring.  Bake  about  15 
minutes  in  buttered  pans. 


MOLASSES  BROWNIES 


Y  cup  butter 
Y\  cup  sugar 

Yz  cup  N.  O.  molasses 
1  egg,  well  beaten 

Y  teaspoon  salt 

Y  teaspoon  soda 
IY  cups  flour 

Y  cup  hot  water 


Cream  butter  and  sugar,  add  mo- 
lasses and  egg,  then  flour  which  has 
been  sifted  with  salt,  and  hot  water 
into  which  the  soda  has  been  dis- 
solved. Bake  in  two  shallow  pans, 
when  cool,  cut  into  squares  and  ice 
(if  desired)   with  Liberty  Icing. 


SAND  TARTS 


Y  pound  flour 

Y  pound  butter 
XY  pound  sugar 

1  egg 

Let  stand  24  hours 


Cream  butter,  sugar,  add  egg  beaten, 
and  then  flour  sifted  with  baking 
powder.  Chill,  roll  out  to  Y%  inch 
thick.  Shape  with  a  doughnut  cutter. 
Brush  over  with  white  of  egg, 
sprinkle  with  sugar  and  cinnamon 
mixed.  Split  almonds  and  decorate. 
Bake  about  8  minutes  in  slow  oven. 


WALNUT  COOKIES 


2  eggs 
1  cup  sugar 
34  cup  flour 
1  cup  chopped  nuts 
Y  teaspoon   baking    powr 
der 


Beat  eggs,  stir  in  sugar  then  flour, 
baking  powder  and  nuts  slightly 
floured.  Drop  on  buttered  pans. 
Bake  in  moderate  oven. 


SMALL  CAKES 
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CINNAMON  TEA  CAKES 


1  cup  sugar 

1  tablespoon  butter 

1  egg 

1  cup  milk 

2  cups  flour 

IY  teaspoons  baking  pow- 
der 
IY  teaspoons  cinnamon 


Mix   in    order   given    and    bake   in 
little  oblong  pans  for  afternoon  tea. 


ORANGE  CAKES 


3  eggs 

Their  weight  in  butter,  sugar 

and  flour 
Y\  teaspoon  salt 


Beat  butter  to  a  cream,  add  sugar 
and  beat  well,  then  one  egg  and  Yz 
of  the  flour  (sifted)  beat  again  well. 
Add  another  egg  and  Yz  flour,  beat 
again,  and  the  same  with  the  third. 
Beat  all  well,  and  add  grated  orange 
rind  and  Y*  the  juice.  Bake  in  little 
cakes  and  ice  with  orange  icing. 


DOUGHNUTS 


1Y  cups  flour,   heaping 
1  heaping  teaspoon  baking 

powder 
Y2  teaspoon  salt 

1  egg 

Y*  cup  sugar 

2  tablespoons  melted  butter 
Yz  cup  dry  mashed  potato 

(large) 
Y2  cup  milk 


Mix  dry  ingredients.  Beat  egg,  add 
milk.  Add  to  dry  mixture.  Have 
dough  as  soft  as  can  be  handled. 
Roll  out  a  little  at  a  time,  lightly 
on  floured  board  and  cut  out  with 
doughnut  cutter.  Drop  carefully  in 
very  hot  fat  and  fry  till  brown.  Put 
only  a  few  in  at  a  time. 


CRULLERS 


Ya  cup  crisco    or    butter 

1  cup  sugar 

2  eggs 

Y*  teaspoon  salt 
4  cups  flour 

3Y  teaspoons  baking  pow- 
der 


Cream  butter  and  sugar,  add  beaten 
yolks,  then  whites.  Sift  flour  with 
salt  and  baking  powder  and  add  to 
eggs  alternately  with  the  milk.  Toss 
out  on  floured  board,  roll  Y  inch 
thick.  Cut  with  a  cookie  cutter,  hole 
in  center,  and  fry  in  very  hot  lard, 
390°  by  frying  thermometer. 


OATMEAL  COOKIES 


Y  cup  sugar 
Yz  cup  butter 
Y2  cup  wheat  flour 
2  eggs 

Y2.  teaspoon  salt 
IY  cups  Quaker  or  Rolled 
Oats 


Cream  butter  and  sugar,  add  well- 
beaten  eggs,  then  flour,  salt  and  oat 
flakes  which  have  been  put  through 
chopper.  Drop  in  small  teaspoons 
on  buttered  pans. 
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CHOCOLATE  CRULLERS 


2  eggs 

1  cup  sugar 

1  tablespoon  melted  butter 
1  teaspoon  cinnamon 
1  tablespoon   melted   cho- 
colate 

1  cup  milk 

3  cups  sifted  flour 

2  teaspoons   baking    pow- 

der 
Pinch  salt 


Beat  eggs  well  and  add  sugar,  beat 
again  and  add  cinnamon,  chocolate, 
butter  and  lastly  the  flour  (which 
has  been  sifted  with  baking  powder 
and  salt)  then  the  milk.  Stir  light- 
ly and  cut  out  as  soft  as  can  be 
handled.  Fry  in  hot  fat,  a  few  at 
a  time. 


RICH  JUMBLES 


1  cup  butter 

1  cup  sugar  (rounded) 

Yi  teaspoon  salt 

3  egg  yolks 

2J<£  cups  flour 

1  teaspoon  vanilla 


Cream  butter  and  sugar,  then  add 
the  unbeaten  egg  yolks,  beat  well 
together  and  add  flour  sifted  with 
salt  and  vanilla.  As  the  mixture 
thickens,  use  the  hand  instead  of  a 
spoon.  Mold  into  an  oblong  loaf, 
wrap  in  napkin  and  place  in  ice  box 
over  night.  When  wanted,  slice 
thinly  with  sharp  knife  and  put  in 
pan.  Bake  in  moderate  oven  for 
about  5  or  6  minutes  or  till  slightly 
brown.  Let  cool.  These  are  very 
good  and  easy  to  prepare. 


SUGAR  COOKIES 


Yi.  cup  butter 
1  cup  sugar 
1  egg 

4  tablespoons  cream 
3  cups  flour    (scant) 
3  teaspoons    baking    pow- 
der (level) 


Roll  out  on  board.  Cut  with  cookie 
cutter.  Put  in  buttered  pan,  dust 
with  sugar  and  bake  in  moderate 
oven.  Put  mixture  in  refrigerator 
for  a  few  hours  before  rolling  out. 


TEA  CAKES 


2  cups  flour 

3  teaspoons    baking 

der  (level) 
Y*  cup  butter,  melted 
Yi  cup  lard,  melted 
6  tablespoons  sugar 
1  egg 
%  teaspoon  salt 


Mix  all  together  and  knead  well  for 
pow-  some  minutes.  Roll  out  on  board 
until  thin.  Beat  up  an  egg  yolk,  rub 
over  each  cake  and  sprinkle  with 
confectioner's  sugar.  Bake  in  mod- 
erate oven  10  minutes. 


SMALL  CAKES 
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NUT  CAKES 


%.  cup  butter 
y2  cup  sugar 
2  eggs 

1  cup  pastry  flour 
1  teaspoon  baking  powder 
J4  teaspoon  salt 
H  cup  chopped  nuts 
walnuts  or    pecans 


Cream  butter  and  sugar,  add  beaten 
eggs,  then  flour,  baking  powder  and 
salt  which  have  been  sifted  together 
and  last  the  beaten  whites.  Stir  in 
the  nuts,  drop  in  small  teaspoonfuls 
on  greased  tins  and  bake. 


CREAM  PUFFS 


l/t  cup  butter 

1  cup  boiling  water 

1  cup  flour 

4  eggs,  unbeaten 

Y%  teaspoon  salt 


Put  butter  and  water  in  saucepan 
and  bring  to  boiling  point.  When 
butter  is  thoroughly  melted  add  the 
flour,  stir  vigorously  and  cook  un- 
til the  mixture  is  thick  and  smooth. 
Add  eggs,  one  at  a  time,  beating 
each  one  thoroughly.  When  all  have 
been  added,  beat  well  and  drop  by 
teaspoonfuls  on  baking  sheet,  shap- 
ing so  that  they  are  as  nearly  round 
as  possible.  Cook  in  moderate  oven 
35  minutes.  Fill  with  cream.  (See 
page   85.) 
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DESSERTS 


DATE  PUDDING 


IY  cups  bread  crumbs 

Yt  cup  butter 

Y  cup  sweet  milk 

Yt  cup  sugar 

1  egg 

Ya  nutmeg 

Y\  lb.  dates 


1  cup  powdered  sugar 
Y2  cup  butter 

1  egg 

Yz  cup  wine 


Cut  and  stone  dates.  Cream  butter 
and  sugar,  add  spice,  milk  and  eggs, 
then  dates  sprinkled  with  flour, 
lastly  crumbs,  mix  well  and  boil  in 
mold. 


Sauce 

Cream  butter  and  sugar,  then  slowly 
add  the  beaten  egg,  then  Yz  cup  of 
wine. 


DATE  SOUFFLE 


1  cup  dates 

1  cup  English  walnuts 
Y\  cup  sugar 

2  eggs 

2  tablespoons  flour 
1  teaspoon    baking    pow- 
der 


Chop  dates  and  nuts,  add  other  in- 
gredients. Bake  in  shallow  pan  in 
slow  oven  20  minutes  and  serve 
with  cream,  whipped. 


APPLE  PUDDING 


f£  cup  flour 

1  teaspoonful   baking  pow- 
der 
Y*  cup  milk 
Y2  cup  sugar 
1  tablespoonful  butter 
1  egg 
Apples 


Fill  a  buttered  pudding  dish  2/3  full 
of  sliced  apples.  Over  it  pour  bat- 
ter made  of  given  ingredients  and 
bake.  Serve  with  hard  or  creamy 
sauce. 


CHOCOLATE  BREAD  PUDDING 


2  cups    crumbled    bread 
4  cups   scalded   milk 
2  squares   Baker's   Choco- 
late 
Yz  cup  sugar   (large) 
2  eggs 

%  teaspoon  salt 
1  teaspoon  vanilla 
Y  teaspoonful  cinnamon 


Soak  bread  in  milk  Y*  hour.  Melt 
chocolate  over  hot  water,  add  eggs 
beaten  with  sugar  and  a  little  of 
the  milk  to  make  it  pour.  Add  to 
milk  and  bread,  add  vanilla,  salt  and 
spice  and  bake  in  slow  oven  45 
minutes.  Beat  whites  of  eggs  with 
2  tablespoonfuls  powdered  sugar  for 
meringue   on   top.    Brown   slightly. 
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COTTAGE  PUDDING 


Yi  cup  sugar 

1  tablespoon  butter 

1  egg 

Y*  cup  milk 

1  cup  flour,  sifted 

1  heaping    teaspoon 

ing  powder 
Ya  teaspoon  salt 


bak- 


Cream  butter  and  sugar,  add  beaten 
eggs,  then  milk,  flour,  salt,  and 
baking  powder.  Bake  in  moderate 
oven  25  minutes.  Serve  with  sauce. 


RICE  CROQUETTES 


1  pint    cold   boiled    rice 
3  tablespoonfuls  milk 

1  teaspoonful  of  butter 

2  tablespoons  sugar 
1  beaten  egg  yolk 


Warm  rice  with  3  tablespoons  milk. 
Add  while  hot,  butter,  sugar  and  egg. 
Roll  in  egg  and  crumbs  and  fry  in 
deep  fat.  Serve  with  currant  jelly 
sauce. 


FRENCH  PANCAKES  WITH  JELLY 


3  eggs 

1  cup  milk 

Y  teaspoon  salt 

1  teaspoon  sugar 

Y*  cup  flour 

Yi  tablespoon  olive  oil 


Beat  eggs  separately,  then  mix  and 
add  sugar,  salt  and  a  little  milk. 
Then  add  the  flour,  slowly,  stirring 
till  smooth,  then  rest  of  milk  and 
last  the  oil.  Let  batter  stand  for  an 
hour.  Pour  a  little  on  hot  griddle, 
let  spread  until  twice  as  large  as 
an  ordinary  griddle  cake,  lift  on 
to  plate  spread  with  currant  jelly, 
roll,  sprinkle  with  powdered  sugar. 
Keep  hot  while  making  others,  and 
serve  hot  on  platter.  Garnish  with 
pieces  of  lemon. 


CONN.  INDIAN  PUDDING 


1  quart  milk 

1Y  tablespoons  Indian  meal 

1  scant  teaspoon  ginger 

1  stick  cinnamon 

2  eggs 

1  tablespoon  butter 

1  cup  sugar  and  molasses, 

half  and  half 
Raisins 


Scald  milk,  sprinkle  in  Indian  meal, 
and  add  spices.  Boil  10  or  IS  min- 
utes and  cool.  Then  add  other  in- 
gredients. Bake  in  slow  oven  IY 
hours. 
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CARAMEL  BREAD  PUDDING 


y2  cup  sugar 

Ya  cup  boiling  water 

4  cups  scalded  milk 

2  cups  crumbled  stale 

2  eggs 

2/3  cup  sugar 

y2  teaspoon  salt 

1  teaspoon  vanilla 


Put  milk  in  double  boiler  and  while 
it  is  scalding  put  Yz  cup  of  sugar  in 
saucepan,  stirring  until  it  melts  and 
bread  becomes  dark  brown,  then  add  boil- 
ing water  and  stir  well.  Add  to 
scalded  milk,  then  add  bread 
crumbs.  Take  from  fire  and  let 
stand  30  minutes.  Beat  eggs  well, 
add  sugar,  salt  and  vanilla.  Add  to 
milk  and  crumbs.  Turn  into  butter- 
ed pudding  dish  and  bake  about  1 
hour  in  moderate  oven.  Serve  with 
cream. 


HAZEL  NUT  TART 


1  cup  sugar  Cream  sugar  and  yolks,  add  water 

5  eggs  and  beat  well.  Add  flour  sifted  with 

5  small  teaspoons  cold  water  baking   powder,   lastly   the   whites, 

1  cup  flour  beaten  stiff.  Add  vanilla  and  bake  in 

1  small  teaspoon  baking  moderate  oven. 

powder 
1  teaspoon  vanilla 

Filling 


1  cup  milk 
1  level    tablespoon 
starch 

1  teaspoon  butter 

2  tgg  yolks 
Y$  cup  sugar 


Boil  cornstarch  in  milk  5  minutes, 
corn-  then  add  yolks  which  have  been 
beaten  with  sugar  and  the  butter. 
Let  cooly  then  stir  in  34  cup  hazel 
nuts,    chopped. 


MOCHA  CAKE 
Make  Two  Mixtures 


1  cup  powdered  sugar 
Yolks  of  5  eggs,  beaten 
1  tablespoon  coffee  extract 

2nd 
1  cup  sifted    flour 
1  teaspoon  baking  powder 
Whites   of   5   eggs   beaten 

stiff 
1  tablespoon  cold  water 


Put  mixtures  together  and  bake  in 
2  layers. 

Filling: 

One  and  one-half  cups  cream, 
sweeten  to  taste,  add  2  tablespoons 
coffee  extract.  Spread  on  cake. 


CHOCOLATE  TOAST 


2  eggs 

1  cup  milk 

Pinch  salt 

Slices    of    bread,    cut    in 

rounds 


Make  batter  of  milk,  eggs  and  salt, 
dip  the  slices  in  it  and  fry  in  butter. 
Arrange  on  platter  and  pour  over 
the  hot  chocolate  sauce. 
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RUM  OMELET 


6  eggs 

4  tablespoons     powdered 

sugar 
54  teaspoon  salt 
4  tablespoons  lemon  juice 
x/2  cup  Jamaica  Rum 
2  tablespoons  butter 


Beat  yolks  very  light,  add  sugar, 
salt  and  lemon  juice.  Beat  whites 
stiff  and  fold  into  yolks.  Have  but- 
ter melted  in  hot  omelet  pan.  Cook 
on  top  of  stove  until  well  puffed 
then  put  in  moderate  oven  for  few 
minutes.  Pour  rum  over,  light  and 
serve  at  once. 


BAKED  HUCKLEBERRY  PUDDING 


x/2  cup  butter 

1  cup  sugar 

2x/2  cups  of  sifted  flour 

1  egg  (well  beaten) 

1  cup  of  milk 

2  teaspoons  baking  powder 
1  quart  huckleberries 


Cream  butter  and  sugar,  add  milk 
and  egg,  flour  and  baking  powder 
gradually.  Beat  all  together  and  stir 
in  berries  cleaned  and  dried.  Bake 
in  two  shallow  pans.  Serve  as  a  des- 
sert with  wine  sauce. 


WINE  CAKES 


Mix    in    order   given    and    bake    in 
little  pans  20  minutes. 


Yz  cup  sugar 

2  tablespoons  butter 

2  eggs 

\y2  cups  flour  SAUCE 

1  teaspoon   baking   powder     1  cup  sherry  wine 

x/2  cup  milk  l/2  cup  sugar 

1  cup  currants  Heat,   pour   over   cakes   and   serve. 


CARAMEL  CUSTARD  RENVERSEE 


Yz  cup   sugar   for   caramel 

Custard 
4  eggs 
x/z  cup  sugar 
1  pint  milk,  scalded 
y2  teaspoon  vanilla 
Pinch  salt 


Put  sugar  in  pan  over  fire  and  stir 
until  it  forms  a  smooth  caramel  like 
syrup.  Stirring  constantly.  Put  in 
baking  dish.  Make  custard  of  other 
ingredients,  pour  into  caramel  lined 
dish,  set  in  pan  of  hot  water,  bake 
slowly  until  knife  blade  can  be 
withdrawn  clean.  When  cold  and 
ready  to  serve  invert  mold  on  dish. 


BALTIMORE  BLACKBERRY  PUDDING 


%  pound  butter 

%  pound  bread  crumbs 

l/2  pound  brown  sugar 

2  eggs 

2  pints  blackberries 


Bake  1  hour. 
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STEAMED  BLACKBERRY  PUDDING 


Yz  cup  butter 

Y*  cup  sugar 

2  egg  yolks 

Y*  teaspoon  salt 

Y2  cup  milk 

2  cups  pastry  flour 

2  cups  blackberries 

4  teaspoons  baking  powder 


Mix  in  order  given,  sifting  baking 
powder  in  flour,  and  steam  or  boil 
2  hours.  Serve  with  hard  or  wine 
sauce.  Blueberries,  apples  or  peaches 
may  be  used  for  this  pudding. 


STEAMED  CHOCOLATE  PUDDING 


1  egg 

Y  cup  sugar 
H  cup  milk 

1  cup  flour 

\lA  teaspoons  baking  pow- 
der 

2  squares  melted  chocolate 
2  tablespoons  butter 
Little  salt 

Y  teaspoon  cinnamon 


Mix  in  order  given,  melting  choco- 
late in  butter.  Steam  1  hour. 

Sauce:  4  tablespoons  powdered 
sugar,  2  tablespoons  butter.  Cream 
well  and  add  1  white  of  egg  beaten 
stiff.  Beat  all  together  well. 


CHOCOLATE  RICE  PUDDING 


4  tablespoons  rice 
3  cups  milk  (large) 
Yz  teaspoon  salt 
2  tablespoons  butter 
Y2  cup  sugar 

2  squares  unsweetened  cho- 
colate 
Yz  cup  cream 


Soak  rice  in  one  cup  of  milk  for  Y* 
hour,  then  add  the  other  2  cups  of 
milk  and  salt,  and  cook  in  double 
boiler  until  rice  is  tender.  Mix  the 
butter  and  sugar  together  and  add 
melted  chocolate,  add  to  rice  and 
cook  for  10  minutes  longer.  Remove 
from  fire,  cool  and  then  beat  in  Y* 
cup  of  cream  which  has  been  beaten 
with  a  tablespoon  of  powdered  sug- 
ar. Turn  into  glass  dish  and  chill 
before  serving.  Serve  with  cream. 


RICE  MERINGUE 


Yz  cup  rice 

1  cup  milk 

1  cup  sugar 

3  eggs 

1  lemon — juice  and  grated 

rind 
1  teaspoon  butter 


Boil  rice  in  one  pint  of  water  till 
tender.  Drain.  Add  milk,  butter, 
lemon  juice  and  rind  and  the  yolks 
of  eggs  and  sugar  which  have  been 
beaten  together.  Put  in  pudding 
dish  and  bake  Y*  hour.  Make 
meringue  of  whites  and  3  table- 
spoonfuls  powdered  sugar  spread 
on  pudding.   Brown  slightly. 
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RICE  and  LEMON  CREAM 

2  lemons — rind    and   juice  Heat  the  lemon  juice,  rind  and  water 

2%  cups  water  in  double  boiler.  Mix  cornstarch  in 

2  tablespoons  cornstarch  little    cold    water,    add    to    lemon 

3  eggs  water  and  cook  for  5  minutes.  Beat 
1  cup  sugar  egg  yolks  with  the  sugar  and  pour 
24  cup  well    boiled    rice  over   them   the   hot   liquid.    Return 

to  boiler  and  stir  until  smooth  and 
thick.  Take  from  fire,  add  rice.  Put 
in  refrigerator  until  cold.  Just  be- 
fore serving,  stir  in  lightly  the  stiff- 
ly beaten  whites.  Serve  in  glasses. 
Decorate  with  a  small  mound  of 
cream  or  cherry  if  desired. 


APPLE  SHORTCAKE 

6  medium  size  apples  Sift  together  all  dry  ingredients  and 

2  cups  flour  mix  in   shortening  with   the   hand. 

Y  teaspoon  salt  Add  beaten  egg  to  milk  and  stir 
2?"  tablespoons  sugar  into  dry  mixture.  Toss  out  on  slight- 
4  tablespoons  baking  pow-  ly  floured  board  and  roll  out  in  long 

der  sheet   till   about    Y    inch   in   thick- 

2  tablespoons  butter  ness.    Spread    half    of    this    thickly 

1  tablespoon  lard  with    sliced    apples,    sprinkle    with 

1  egg  sugar  and  a  little  cinnamon  and  dot 

Y  cup  milk  liberally  with  butter.  Lift  other  half 

of  dough  over  to  cover  the  apples 
and  press  edges  together.  Bake  and 
serve  as  a  dessert  with  cream  or 
hard  sauce 


STRAWBERRY  SHORTCAKE 

2  cups  flour  Sift   all   dry   ingredients,   then   mix 

Yt.  teaspoon  salt  in  shortening  with  the  hand,  crum- 

2  tablespoons  sugar  ble    well    then    add    milk    and    stir 

4  teaspoons  baking  powder    slowly  into  dry  mixture.  Toss  out 
Y  cup  butter  on  slightly  floured  board.  Take  Y* 

Y$  cup  milk  and  roll  out  to  size  of  layer  cake 

tin  Put  in  tin  and  spread  over  it 
softened  butter.  Roll  out  other  J4, 
put  on  top  of  other.  Bake  in  fairly 
hot  oven  about  25  minutes.  Split, 
butter  and  spread  while  hot  with 
crushed  and  sweetened  strawber- 
ries. Place  whole  berries  on  top  and 
serve  with  cream. 
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WASHINGTON  PIE 


2  eggs  beaten 
1  cup  sugar 

1  tablespoon  melted  butter 
1/2  cup  milk 
\t/2  cups  flour 

3  teaspoons  baking  powder 

(level) 
x/i  teaspoon  vanilla 


\y2  cups  hot  milk 

2  eggs 

l/2  cup  sugar 

1  tablespoon  butter 
Saltspoon  salt 

2  tablespoons  flour 
l/2  teaspoon  vanilla 


Mix  in  order  given.  Bake  in  round 
layer  cake  pan,  split  and  fill  with 
cream. 


Cream 

Put  butter  in  saucepan  adding  the 
flour,  stirring  until  well  blended, 
add  hot  milk  very  slowly,  and  cook 
until  very  smooth.  Beat  eggs  well 
and  add  sugar.  Pour  hot  mixture 
into  them,  return  to  fire  and  let 
cook  over  hot  water  until  thick. 
Flavor. 


CUSTARD  SOUFFLE 


3  tablespoons  butter 
%  cup  flour 

%  cup  sugar 

1  cup  scalded  milk 

4  eggs 

y2  teaspoon  salt 


Melt  butter,  add  flour  and  gradually 
hot  milk.  Bring  to  boiling  point 
and  pour  on  to  yolks  of  eggs,  which 
have  been  well  beaten  with  the 
sugar  and  salt.  Cool,  then  fold  in 
the  stiffly  beaten  whites.  Turn  into 
buttered  pudding  dish  and  bake 
from  30  to  35  minutes  in  slow  oven. 
Serve  at  once,  as  it  may  fall.  Serve 
with  foamy  sauce. 


Foamy  Sauce 


Whites  2  eggs 

1  cup  powdered  sugar 

1  tablespoon  hot  milk 

2  tablespoons  sherry  jell 


Beat  eggs  till  stiff,  add  sugar  grad- 
ually and  continue  beating,  then 
add   milk   and   sherry  jell. 


CHOCOLATE  SOUFFLE 


2  tablespoons  butter 

2  tablespoons  flour 

Ya,  cup  milk 

Yi  cup  sugar 

1H  squares  chocolate 

2  tablespoons  hot  water 

3  eggs 

Y2  teaspoon  vanilla 


Make  white  sauce  of  flour,  milk  and 
butter.  Add  melted  chocolate  to 
sugar,  then  water,  and  add  to  sauce. 
Let  cool.  Then  add  beaten  egg 
yolks,  vanilla  and  fold  in  the  beat- 
en whites.  Pour  into  buttered  bak- 
ing dish  and  bake  in  moderate 
oven  till  firm. 
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SAGO  PUDDING 


1  quart  milk 

l/2  cup  sugar 

1  cup  sago 

4  eggs 

1  teaspoon  vanilla 


Soak  sago  in  milk.  Beat  yolks  and 
sugar  together,  add  stiffly  beaten 
whites.  Stir  carefully  into  sago, 
bake  in  oven.  Serve  with  hard 
sauce. 


SNOW  BALLS 


l/2  cup  butter 
1  cup  sugar 
y2  cup  milk 
2%.  cups  flour 
Zl/2  teaspoons  baking  pow- 
der 
3  egg  whites 
Pinch  salt 


Cream  butter  and  sugar,  then  add 
the  milk  and  flour  mixed  and  sifted 
with  baking  powder,  lastly  the  stiff- 
ly beaten  whites.  Pour  into  buttered 
molds  and  steam  about  35  minutes. 
Turn  out  and  serve  warm  with 
strawberry  sauce. 


FRUIT  PUDDING 


2Y2  cups    pastry    flour 
y2  lb.  chopped  suet 
y2  cup  brown  sugar 
y2  cup  molasses 
1  cup  milk 
1  teaspoon  salt 
1  teaspoon  soda 
1  cup  raisins 
Saltspoon  of  cinnamon 
Saltspoon  of  nutmeg 
Grated  rind  of  1  lemon 
Add  little  orange  peel  and 
citron 


Boil  in  pudding  mold  6  hours.  Bet- 
ter made  day  before  using.  Serve 
with  hard  sauce. 


PLUM  PUDDING 


4  oz  flour 

2  oz.  suet 

8  oz.  fruit 

Raisins,  currants,   citron 

y±  cup  brown  sugar 

J4  teaspoon  cinnamon,  nut- 
meg,   cloves 

1  cup  milk 

x/2  teaspoon  soda  dissolved 
in  hot  water 


Steam  2y2  to  3  hours. 
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STEAMED  CHERRY  PUDDING 


1  cup  sugar 
T/2  cup  butter 
3  eg-gs 
1  cup  milk 
\y2  cups  flour 
1  teaspoonful  baking  pow- 
der 
Pinch  salt 
1  quart  cherries 


Mix  butter  and  sugar,  then  yolks 
beaten,  add  milk  and  sifted  flour 
with  baking  powder,  adding  beaten 
wihites  last.  Beat  well,  add  1  quart 
stoned  cherries.  Steam  1J4  hours. 
Serve  with  sauce. 


APPLE  SNOW  CAKE 


1  cup  sugar 

2  tgg  yolks 

1  cup  pastry   flour 

1  teaspoonful  baking  pow- 
der 

H  cup  hot  water,  not  boil- 
ing 

1  teaspoon  vanilla 

1  large  apple 

2  whites 

1  tablespoon  sugar 


Mix  in  order  given  and  beat  well 
for  some  time 


Filling:  Peel  and  grate  apple.  Beat 
whites  stiff,  add  1  tablespoon  sugar, 
then  apple.  Beat  all  well,  add 
vanilla  and  spread  on  cake. 


FIG  PUDDING  I 


1  pound  figs 

1  pound  crumbled    bread 

4  eggs 

1  cup  molasses 

H  teaspoon  soda  (good) 

1  teaspoon  cinnamon 

K  teaspoon  cloves 

1  lemon,   grated   rind   ana 

juice 
1  tablespoon  cut  orange  peel 


Cut  out  all  hard  parts  of  figs,  then 
chop  them.  Moisten  bread  with  a 
little  milk,  mix  all  together,  dis- 
solving soda  in  tablespoon  hot  wa- 
ter. Boil  3  hours. 


FIG  PUDDING  II 


1  cup  suet  (chopped  fine"* 
1  cup  sugar 

1  cup  milk 
3  cups  flour 

2  eggs 

1  pound  figs 

Vi  teaspoon  salt 

Y*  teaspoon  cinnamon 

1  teaspoon  baking  powder 


Beat  suet,  sugar  and  yolks  of  egg 
together  well,  add  milk  and  flour, 
baking  powder  and  figs.  Beat  all 
till  smooth,  then  add  cinnamon, 
salt  and  beaten  whites.  Turn  into 
greased  mold  and  boil  steadily  for  3 
hours.  Serve  with  hot  liquid  sauce. 
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FRENCH  TOAST 


2  tablespoons  sugar 
A  little  salt 
1  egg,  well    beaten 
1  cup  milk 


Slice  bread,  dip  in  mixture,  and  fry 
in  butter  till  brown  on  both  sides. 
Serve  hot,  sprinkled  with  sugar  and 
little  piece  of  jelly  on  each  or  with 
syrup. 


DELMONICO  PUDD 


1  tablespoon  butter 

1  cup  powdered  sugar 
4  eggs 

2  squares  chocolate 


Put  butter,  sugar  and  chocolate  on 
fire,  stir  5  minutes,  add  yolks,  stir  2 
minutes  longer,  then  add  stiffly  beat- 
en whites  and  beat  all  well.  Put  in 
pudding  dish  and  bake  slowly. 
Serve  v/ith  cream  or  sauce. 


APPLE  FRITTERS 


4  apples 

2  eggs 

Yz  cup  milk 

1  tablespoon    olive    oil 

1  cup  flour 

J4  teaspoon  salt 


Pare  and  core  apples,  and  slice 
crosswise  not  too  thin.  Beat  yolks 
well  and  add  milk,  and  oil  then  flour 
and  salt  slowly.  Beat  whites  of 
eggs  and  add  last.  Sprinkle  slices 
with  sugar,  dip  in  batter  and  fry 
in  hot  fat.  Sprinkle  again  with 
sugar  and  serve  with  slices  of 
lemon. 


Note: — Where  wine  is  called  for  in  the  recipes  for  puddings 
and  sauces,  a  very  good  substitute  may  be  found,  if  desired,  in 
Virginia  Dare   Sherry  Jell. 
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GOLDEN  SAUCE 


2  tablespoons  butter 

1  cup  powdered  sugar 

2  eggs 

3  tablespoons  cream 

1  teaspoon  lemon  or  vanilla 


Cream  butter  and  sugar  well,  add 
beaten  egg  yolks,  then  cream  and 
flavoring.  Carefully  fold  in  stiffly 
beaten  whites  last. 


HARD  SAUCE 


%  cup  butter 
y2  cup  sugar 
y2  teaspoon  vanilla 
1  egg  white 


Cream  together.  Beat  1  egg  white 
and  add  just  before  serving. 


CREAMY  SAUCE 


x/2  cup  butter  Cream  butter,  add  sugar,  then  add 

1  cup  powdered  sugar  wine    and    cream.    Heat    over    hot 

2  tablespoons  wine  water,  stir  well  and  serve. 

3  tablespoons  cream  or  milk 


SABYON  SAUCE 


y2  cup  sugar 
2  eggs 

%  cup  sherry 
Juice  of  y2  lemon 


Mix  all  together  but  white  of  eggs. 
Stir  over  hot  water  until  thick,  add 
whites   last. 


CHOCOLATE  SAUCE 


3  squares    chocolate 
\l/2  cups  sugar 
l/2  cup  hot  water 
54  cup  cream  or  milk 
y2  teaspoon  vanilla 


Boil   slowly   10   minutes   chocolate, 

water   and   sugar.    Add   cream   and 

vanilla.  Serve  hot. 

Good  for  ice  cream  or  Boston  cream 

puffs. 


CARAMEL  SAUCE 


\y2  cups  brown  sugar 
%  cup  corn  syrup 
y2  cup  milk 
2  tablespoons  butter 


Mix  all  together  except  butter  and 
stir  over  fire  until  sugar  is  dissolved. 
Boil  seven  minutes,  add  butter  and 
serve  on  ice  cream  or  rice  pudding. 
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GINGER  SAUCE 


4  tablespoons  butter 
Yz  cup  sugar 

1  tablespoon  ginger  syrup 

2  eggs 

Yz  cup  milk 

3  tablespoons     preserved 

chopped    ginger 
1  tablespoon  lemon  juice 
Pinch  of  salt 


Cream  butter  and  sugar  well,  add 
salt,  egg  yolks,  ginger  and  syrup. 
Mix  thoroughly  and  put  in  double 
boiler.  When  warm,  add  milk  and 
stir  constantly  till  thick  like  cus- 
tard. Remove  from  fire  and  add 
lemon  juice.  Serve  hot  on  rice  pud- 
ding or  ice  cream. 


BUTTER  SCOTCH  SAUCE 


2l/z  cups  sugar 
1H  cups  corn  syrup 
2  tablespoons  butter 
1  pint  thin  cream 
1  teaspoon  salt 


Put  all  ingredients  into  a  large 
saucepan  and  cook  to  very  soft  ball 
stage,  234  degrees  F.  Remove  from 
fire  and  cool.  If  too  thick,  dilute 
with  a  little  milk.  Keep  in  ice  box, 
and  when  required  for  use,  warm 
quantity  desired.  Delicious  on  rice 
pudding  or  ice  cream. 


FUDGE  SAUCE 


1  cup  sugar 

2  squares  chocolate 
XA  cup  corn  syrup 
Y$  cup  water,  hot 
Little  salt 

Y\  teaspoon  vanilla 
1  tablespoon  butter 


Melt  chocolate  in  hot  water.  When 
well  melted,  add  salt,  sugar  and 
and  corn  syrup  and  boil  to  soft 
ball  (about  25  minutes).  Remove 
from  fire  and  add  butter  and  van- 
illa. Keep  hot  in  double  boiler. 
This  may  be  kept  on  ice  and  heated 
as  needed. 


MARRON  SAUCE  For  ICE  CREAM 


1  small  bottle  of  preserved 

marrons 
Yz  cup  strong  coffee 

2  eggs   (yolks) 
Y\  teaspoon  salt 

3  tablespoons  cream 
1  teaspoon  sugar 


Drain  syrup  from  marrons  and  add 
coffee.  Heat  in  double  boiler,  pour 
over  the  yolks  of  eggs  and  add 
cream,  sugar  and  salt.  Return  to 
boiler  and  stir  till  well  thickened. 
Take  from  fire,  cool  and  add  the 
marrons  which  have  been  chopped. 
Chill  and  serve. 


PEACH  SAUCE 


Cream  butter  and  sugar  until  very 
light.  Pare  and  cut  up  enough 
peaches  to  make  a  pint.  Rub  through 
strainer.  Add  to  butter  and  sugar, 
then  add  lemon  juice  and  cream. 
Beat  well  and  serve  cold. 


2  tablespoons  butter 
1  cup  powdered  sugar 
Yz  cup  cream,  whipped 
A  few  drops  of  lemon  juice 
Peaches 
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STRAWBERRY  SAUCE 

Yz  cup  butter  Cream  butter,  add  sugar  gradually, 

1  cup  powdered  sugar  the  white  beaten  stiff,  then  berries 

K  cup  (large)  strawberries  mashed.  Beat  all  well.  Serve  warm 

White  1  egg  or  cold. 


RASPBERRY  SAUCE 

Mash  berries  and  stand  over  night.  Strain  through  cheese  cloth 
and  squeeze  hard  until  all  juice  is  extracted.  To  each  quart  of 
juice  add  2  cups  sugar.  Stir  over  slow  fire  until  sugar  is  dis- 
solved, then  boil  briskly  12  minutes.  Pour  into  glass  jars  and 
keep  in  cool  place  for  use.  This  not  only  makes  a  good  flavoring 
but  is  a  delicious  sauce  for  blanc  mange  or  Roumanian  creams. 
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COLD  DESSERTS 


COFFEE  CREAM 


XYz  cups  coffee 
Y  cup  milk   or    cream 
1  tablespoon    of   gelatine 
2/3  cup  sugar 
Y\  teaspoon  of  salt 
3  eggs 

Y2  teaspoonful  vanilla 
Coffee  extract  may  be  used 
instead  of  coffee 


Heat  coffee,  milk  and  eggs  in  dou- 
ble boiler.  Add  sugar  and  salt  Stir 
till  mixture  thickens.  Take  from 
fire  and  let  cool.  When  cool,  just 
before  it  begins  to  harden,  stir  in 
stiffly  beaten  whites.  Beat  until 
very  light,  add  vanilla  and  pour  in 
mold   to   harden. 


CHOCOLATE  BLANC  MANGE 


Yz  box  gelatine 
Yz  cup  cold  water 

1  quart  milk 

6  tablespoonfuls  scraped 
chocolate 

2  egg  yolks 
%  cup  sugar 
Vanilla 


Soak  gelatine  in  cold  water.  Scald 
milk  with  chocolate.  Beat  eggs  with 
sugar.  Add  to  milk  then  add  gela- 
tine. Pour  in  mold  and  set  away 
to   harden. 


CHARLOTTE  RUSSE 


Ya  box  gelatine 

1  pint  cream 

2  tablespoons  sherry  wine 
l/2  cup  sugar 

Ya  pound  lady  fingers 


Soak  gelatine  Yz  hour.  Whip  cream 
until  thick,  then  add,  first  the  sugar, 
then  wine,  then  gelatine,  stirring  all 
the  time.  Turn  into  mold  lined  with 
lady  fingers.  Set  on  ice,  turn  out 
when   needed. 


STRAWBERRY  JOAN 


Ya  box  gelatine 
1  cup  strawberries,  hulled 
Soak  gelatine  Yz  hour 

1  cup  cream 

2  egg  whites 

Yz  cup  powdered  sugar 


Mash  berries,  press  through  sieve. 
Beat  both  the  cream  and  whites 
separately;  add  sugar  to  whites, 
beat  again  till  stiff,  then  add  berries 
and  cream  and  dissolved  gelatine. 
Set  on  ice  to  chill.  Serve  in  glasses 
with   lady   fingers. 


CREAM  CHOCOLATE 


1  pint  milk 

Yd,  cup  of  sugar 

2  eggs 

2  tablespoons  of  Cornstarch 
2  squares  chocolate 
1  teaspoonful  vanilla 


Melt  chocolate  over  hot  water.  Put 
milk  on  to  boil.  Wet  cornstarch 
with  Ya  cup  cold  water  and  add  to 
milk,  stirring  until  smooth.  Add 
sugar,  eggs  and  chocolate,  stir  well 
and  put  away  to  cool.   Flavor. 
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ROUMANIAN  CREAM 


1  tablespoonful  gelatine 
%  cup  cold  water 
1  bottle  cream 

1  cup  milk 

2  egg  (yolks) 
%  cup  sugar 

Yz  teaspoonful  vanilla 
Yz  tablespoonful  sherry 
Pinch  salt 


Soak  gelatine  in  cold  water.  Make 
custard  of  yolks,  sugar,  salt  and 
milk  and  add  dissolved  gelatine. 
Put  aside  to  cool  and  before  it  be- 
gins to  stiffen  add  flavoring  and 
cream  whipped  stiff.  Beat  well  and 
pour  into  mold.  Serve  with  cream 
or  raspberry  sauce. 


BAKED  MACAROON  PUDDING 


1  quart  milk 
3  egg  yolks 

2  heaping  teaspoons   corn- 

starch 
Y  cup  sugar 


Make  custard  in  double  boiler  and 
cool.  Add  2  dozen  macaroons  brok- 
en in  small  bits.  Mix  through  cus- 
tard. 

Meringue:  Beat  2  whites  with  2 
tablespoons  sugar  very  stiff  and 
bake   light  brown. 


FRUIT  JELLY 


Yz  box  gelatine 

3  cups  boiling  water 

1  cup  sugar 

Yz  cup  lemon  juice 

Y  cup  orange  juice 

Add   1   cup  assorted  fruit, 

cut — bananas,    grapes, 

cherries,  etc. 


Soak  gelatine  in  very  little  cold 
water.  Let  stand  Yz  hour.  Dissolve 
in  boiling  water  and  add  sugar  and 
fruit  juices.  Stir  till  dissolved.  Rinse 
mold  with  cold  water.  Pour  in  little 
of  mixture,  keeping  the  rest  just 
warm.  When  it  begins  to  stiffen 
add  fruit,  then  pour  in  remaining 
mixture.  Set  on  ice  till  needed. 


PRUNE  WHIP 


3  cups  prunes 

3  egg  whites 

Y  cup  sugar 

Juice  of   Y   lemon 

Pinch  salt 

Baking  soda  size  of  pea 

Bake  prunes  in  covered 
dish  instead  of  stew- 
ing; they  are  infinitely 
better 


Put  prunes  in  baking  dish,  cover 
with  water  and  stand  over  night. 
In  morning,  add  sugar  and  bake 
slowly  (covered)  for  2  hours.  Drain 
off  juice  and  set  aside.  Stone  and 
chop  prunes,  add  salt  and  soda,  beat 
into  prunes  with  egg  beater.  Then 
beat  all  into  the  stiffly  beaten 
whites.  Bake  20  minutes  in  slow 
oven. 


PRUNE  JELLY  I 


Take  the  Juice  which  has  been  drained  from  prunes  (it  should 
be  about  2  cups)  add  1  tablespoon  gelatine,  pour  in  little-glasses, 
and  when  hard  serve  with  a  little  mound  of  whipped  cream 
on  top. 
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PRUNE  JELLY  II 


1  envelope  gelatine 
f£  pound  prunes 
3  cups  water 

1  cup  sugar 

2  oranges 

1  tablespoon  lemon  juice 


Wash  prunes,  soak  in  2  cups  of  the 
water  for  a  few  hours.  Then  cook 
until  soft,  take  from  fire.  Stone  and 
chop  fine,  then  strain  through  pota- 
to ricer.  Soak  gelatine  in  remaining 
cup  of  water  and  add  to  prune  juice 
and  pulp.  Then  add  sugar  and  fruit 
juices.  Stir  over  fire  until  heat  has 
thoroughly  dissolved  gelatine.  Pour 
into  a  mold,  or  individual  molds 
and  let  harden  and  chill.  Serve  with 
cream. 


BAVARIAN  CREAM 


2  cups  milk 

5^2  package  gelatine 

3  eggs 

Y\  cup  granulated  sugar 

Y2  pint  cream 

1  teaspoon  vanilla 


Put  milk  in  double  boiler  and  heat 
to  boiling  point.  Soak  gelatine  in 
Yz  cup  cold  water  for  10  minutes. 
Add  gelatine  to  hot  milk  and  stir 
till  dissolved.  Beat  yolks  and  sugar 
together.  Take  milk  from  fire  and 
pour  over  them.  Put  back  in  boiler 
and  stir  until  thick  but  do  not  let 
boil.  Take  from  fire,  add  vanilla 
and  when  cool  the  beaten  whites. 
Whip  cream  well,  and  add  to  mix- 
ture, beat  all  well,  put  in  mold  to 
harden.  Leaving  out  the  vanilla  and 
adding  2  tablespoons  of  coffee  ex- 
tract makes  a  very  good  coffee 
Bavarian    Cream. 


BAVARIAN  CREAM  With  FRUIT 


2  cups  cream,  whipped 
\y$  tablespoons  of  gelatine 
\Yz  cups  powdered  sugar 
2  cups  fruit  pulp 
Strawberries,     raspberries 
or   peaches 


Mash  fruit  and  add  sugar.  Soak  gel- 
atine in  V*  cup  water,  10  minutes, 
dissolve  over  hot  water,  then  stir 
into  fruit.  Let  stand  till  cold  and 
when  it  begins  to  thicken  beat  in 
cream.  Put  into  a  mold  or  small 
molds,  and  serve  with  fruit  juice  or 
cream. 


MARSHMALLOW  PUDDING 


1  cup  cream 

2  tablespoons  sugar 

1  teaspoon  gelatine 

2  doz.  marshmallows 

2  tablespoons  sherry  jell 


Soak  gelatine  in  a  little  water  {% 
cup)  then  melt  it  over  hot  water. 
Whip  cream,  add  gelatine,  sugar 
and  flavoring.  Cut  marshmallows 
into  quarters  and  beat  thru  cream. 
Pour  into  mold  and  chill  or  serve 
in   glasses  with  lady  fingers. 
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FRENCH  CHOCOLATE  CREAM 


1  tablespoon  gelatine  Soak  gelatine  in  3  tablespoons  cold 

2  cups  scalded  milk  water.  Heat  milk.  Melt  chocolate 
2^2  squares  chocolate  over  hot  water,  add  boiling  water, 

3  eggs  and  stir  into  yolks  and  sugar  which 
2/3  cup  sugar  have  been  beaten  together.  Pour 
%  cup  boiling  water  all  into  hot  milk,  return  saucepan 
%  teaspoon  salt  to  fire  and  stir  until  it  thickens.  Add 
2/3  cup  crumbled  macaroons    salt    and    gelatine,    take    from    fire, 

let  it  cool  and  stir  in  the  stiffly 
beaten  whites  and  macaroons.  Put  in 
ring  mold  with  whipped  cream  in 
center.  Beating  the  crumbled  maca- 
roons into  the  whipped  cream  in- 
stead of  into  the  chocolate  makes  a 
good  variation. 


MERINGUES 


4  whites  of  eggs  Beat   whites   of   eggs   stiff.   Adding 

1  cup  fine  granulated  sugar      about  a  spoonful  of  sugar  at  a  time, 
y2  teaspoon  vanilla  beating    continually    until    mixture 

will  hold  its  shape.  Add  flavoring. 
Drop  from  tip  of  spoon  on  wet 
board  covered  with  a  sheet  of  paper. 
Put  in  very  slow  oven  for  a  Yz  hour. 
Do  not  let  them  brown  until  the 
last  few  minutes,  when  they  should 
be  just  a  delicate  brown.  Take 
from  oven,  put  two  halves  together 
and  fill  with  whipped  cream.  If 
they  stick  to  paper,  invert  it  and 
wet  with  damp  cloth. 


ICE  BOX  PUDDING  (PHILA.) 

4  eggs  Melt     chocolate     over     hot     water, 

H  pound  chocolate,  sweet      Beat  yolks  of  eggs,  adding  a  little 
Lady  fingers  powdered  sugar  if  the  chocolate  is 

not  sweet  enough,  then  add  melted 
chocolate,  beat  well  and  add  the 
stiffly  beaten  whites.  Line  a  small 
pudding  dish  with  waxed  paper. 
Split  lady  fingers  and  put  around 
sides  and  on  bottom  of  dish,  pour 
over  them  half  of  the  mixture,  then 
another  layer  of  fingers  and  the 
rest  of  the  mixture.  Cover.  Put  in 
ice  box  for  12  hours,  then  turn  out 
and  cover  with  whipped  cream. 
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FROZEN  ORANGES 


1  pint  cream,  whipped 
1  teaspoon  sherry 
1  teaspoon  vanilla 
6  oranges 
1  cup  sugar 


Cut  oranges  in  small  pieces  and  add 
sugar.  Mix  well  to  dissolve  sugar. 
Line  mold  with  lady  fingers  and 
put  flavored  cream  in  mold,  putting 
oranges  in  last.  Pack  in  ice  and  salt 
4   hours. 


FROZEN  PUDDING 


y$  cup  broken  marrons 

1  doz.  lady  fingers 

3  egg  yolks 

3  egg  whites 

J/2  cup  sugar 

1  tablespoon  rum  or  sherry 

or  3  tablespoons  sherry  jell 

1  pint  cream 


Beat  yolks  and  sugar,  then  add 
whites  and  wine.  Whip  cream  stiff 
and  stir  into  beaten  eggs.  Chop 
marrons  in  small  pieces.  Line  mold 
with  lady  fingers,  then  put  layer  of 
cream  and  sprinkle  some  marrons 
over,  add  alternate  layers  till  mold 
is  filled.  Cover  tightly  and  pack  in 
ice  and  salt  4  hours  This  is  very 
good  without  the  lady  fingers,  if 
they  cannot  be  procured. 


RASPBERRY  ICE 


3  cups  water 
114  cups  sugar 
Juice    of   two    lemons 
1  box  raspberries 


Boil  sugar  and  water  5  minutes. 
Pour  \l/2  cups  hot  water  on  berries 
and  strain  through  cheese  cloth 
several  times.  Add  to  syrup  and 
lemon  juice  and  pack  for  3  hours. 


FRUIT  ICE 


1   quart  fruit 

1  pint  water 

2  cups  sugar 
1  egg  white 


Raspberry,  strawberry,  pineapple, 
or  other  fruit.  Mash  fruit  and  put 
through  colander,  add  sugar  and 
water.  Put  in  freezer  and  when  half 
frozen  add  egg  white,  well  beaten. 
Freeze  again  and  let  stand  till  ready 
for   use. 


ICE  CREAM  WITH  FOUNDATION 


1  pint  milk 

3  eggs 

1  teaspoonful   flour 

1  pint  cream,  whipped 

\]/2  cups  sugar 

1  teaspoon  vanilla 


Mix  milk,  flour,  sugar,  eggs  and 
scald  as  for  custard.  When  cold 
add  other  ingredients  and  freeze. 
Add  fruit  or  any  other  flavoring. 
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CAFE  PARFAIT 


\l/2  pints   cream,  whipped       Tie  coffee  in  cheese  cloth  and  put 
24  cup  ground  coffee  in  milk  and  let  scald,  addding  sug- 

3  cups  milk  ar.  Take  from  fire,  strain,  and  when 

\y2  cups  sugar  cool  stir  into  whipped  cream.  Pack 

in  ice  and  salt  3  hours. 

MAPLE  MOUSSE 


4  eggs  Heat    syrup    and    pour    slowly    on 

1  pint  cream,  whipped  beaten  eggs.  Cook  till  mixture  thick- 

1  cup  maple  syrup  ens,  cool  and  add  to  whipped  cream. 

Pack  in  ice  and  salt  4  hours. 

PHILADELPHIA  ICE  CREAM 

1  pint  milk  Heat  sugar  with  milk.  Let  cool,  add 

1  pint  cream  flavoring,    then    the    cream    which 

1  cup  sugar  has    been    whipped.    Freeze.    This 

1  teaspoonful  vanilla  makes  a  smooth,  delicious  cream. 

PHILA.  COFFEE  ICE  CREAM 

1  pint  milk  Put  coffee  in  cheese  cloth,  tie  and 

3  bottles  cream  let  heat  with  milk  for  10  minutes. 

\x/\  cups  sugar  Strain   through   fine   muslin,   press- 

Yt.  cup  ground  coffee,  large  ing  hard.  Add  sugar,  stir  till  dis- 
solved, add  cream,  whipped  (not 
too  stiff)  and  put  in  freezer. 

TO  MAKE  CARAMEL  FOR  CREAM 


1  cup  sugar  Put  sugar  in  granite  sauce  pan  and 

1  cup  boiling  water  or  use  stir    over    fire    until    it    melts    and 

y2    cup    strong    coffee  burns.    When    it   begins    to    smoke 

y2  water  add  boiling  water.  Let  boil  1  min- 
ute,   pour    in    bottle.    Cork    tightly. 

FROZEN  STRAWBERRIES 

1  box  berries  Pick   berries   and   add   lemon   juice 

1  quart  water  and  sugar.  Let  stand  1  hour.  Then 

2  cups  sugar  mash  berries,  add  water  and  freeze. 


Juice  2  lemons 


FROZEN  PEACHES 


2  pounds  peaches  Pare  peaches  and  take  out  stones. 

1  quart  water  Pound  kernels  to  paste  and  add  to 

6  peach  kernels  sugar,   then   boil   sugar   and   water 

\y2  pounds  sugar  for  5  minutes.  Strain  and  set  aside 

to    cool.    When    cold    add    mashed 
peaches   and   freeze. 
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BISCUIT  TORTONI 


3  bottles  cream 

1  doz.  macaroons 

4  eggs 

1  cup  water 

1  cup  sugar 

2  teaspoons  vanilla 


Boil  sugar  and  water  until  it  threads, 
215°.  Beat  eggs  separately  very- 
light.  Put  together,  add  boiling  liq- 
uid and  beat  till  creamy.  Add  cream 
beaten  stiff  and  crumbled  maca- 
roons. Put  in  freezer  and  stand  4 
hours 


CHOCOLATE  ICE  CREAM 


\l/2  cups  milk 

1  whole  egg 

3  yolks 

1  cup  granulated  sugar 

y2  pound    chocolate 

H  cup  boiling  water 

\y2  cups  cream 


Scald  milk  in  double  boiler.  Beat 
eggs  with  sugar  and  stir  into  milk. 
Cook  till  smooth  and  thick.  Put 
chocolate  in  saucepan  with  boiling 
water.  Mix  all  together  and,  when 
cool,  add  cream  and  freeze. 


COFFEE  MOUSSE   (With  Condensed  Milk) 


1  can  sweetened  condensed 

milk 

2  bottles  cream 

1  scant  cup  strong  coffee 


Turn  out  condensed  milk  into  bowl, 
and  dilute  with  the  coffee.  Whip 
cream  and  stir  lightly  into  milk. 
Put  in  mold  and  pack  in  ice  and 
salt  4  hours.  If  the  freezer  is  opened 
and  the  cream  stirred  twice  during 
the  4  hours,  it  will  prevent  the 
coffee  settling  to  the  bottom  and 
blend   better. 


ORANGE  ICE 


7  oranges 
4  lemons 
1  quart  water 
3  cups  sugar 


Make  a  syrup  of  sugar  and  water, 
when  cool  add  the  juice  of  the 
fruits  and  freeze. 


FROZEN  COFFEE  CUSTARD 


4  eggs 

Vz  pint  cream 

1  cup  sugar 

1  pint  milk 

2  or   3   tablespoons   coffee 

extract 


Scald  milk,  beat  eggs  and  sugar 
until  very  light.  Add  to  hot  milk, 
stir  well  and  let  cook  a  few  min- 
utes. Take  from  fire,  let  cool,  then 
add  flavoring  and  the  whipped 
cream.    Freeze. 
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ADDITIONAL  RECIPES 


Note: — In  making  boiled  frostings,  fillings  and  candy,  the  candy 
thermometer  is  of  the  greatest  value,  for  time  savin?  and  ac- 
curacy in  results 


CHOCOLATE  CARAMELS 


3  squares  chocolate,  grated 

1  cup  sugar 

Yz  cup  corn  syrup 

\z/2  cups  milk  or  cream 

1  teaspoon  vanilla 


Put  mixture  on  fire,  stir  till  sugar 
is  dissolved  and  boil  until  a  firm 
ball  is  formed.  Pour  into  buttered 
pan  and  when  cold  mark  in  squares. 


BROWN  SUGAR  FUDGE 


1  pound  brown  sugar 
%     cup  cream 

%  pound  chocolate 

2  oz.  butter 

1  teaspoon  vanilla 


Boil  slowly  but  steadily  15  minutes 
exactly.  Take  from  fire,  add  vanilla, 
beat  a  little  till  it  looks  creamy, 
pour  into  tins,  about  Yz  inch  thick, 
mark  in   squares  when  cool. 


PINOCHE 


2  cups  brown  sugar 
Y$  cup  milk  or  cream 
2  tablespoons  butter 
1  teaspoon  vanilla 
y±  cup  chopped  nuts 


Boil    and   try   in    water   till   a   soft 
ball    is    formed.    Beat    till    creamy. 


DATE  BALLS 


1  pound  dates 
1  pound  figs 
Chopped  nuts 


Put  dates  and  figs  through  chopper, 
make  into  balls  and  roll  in  chopped 
nuts  or  dip  into  melted  chocolate. 


COCOA  FUDGE 


3  cups  granulated  sugar 
1  cup  milk  or  cream 
1  tablespoon  butter 
5  tablespoons  cocoa 
Pinch  salt 
1  teaspoon  vanilla 


Put  sugar,  butter  and  milk  in  sauce- 
pan and  cook  until  sugar  melts, 
then  add  cocoa.  Boil  gently  and 
steadily  for  15  minutes  exactly. 
Take  from  fire,  add  vanilla,  beat 
until  it  begins  to  be  creamy;  pour 
in   tins. 
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MINT  PASTE 


1  oz.  sheet  gelatine 
Yi  cup  cold  water 
1  pound  confectioner's  su- 
gar 
4  drops  oil  of  peppermint 
1  lemon 

Yl  cup  boiling  water 
Green  color  paste 


Break  gelatine  in  pieces  and  soak 
in  the  cold  water  for  2  hours.  Boil 
sugar  in  24  cup  water;  as  soon  as 
boiling  begins  add  gelatine.  Boil 
for  20  minutes.  Remove  from  fire, 
add  peppermint,  grated  rind  and 
juice  of  lemon.  Strain  and  add 
coloring.  Pour  into  a  buttered  pan 
1  inch  thick  and  let  stand  till  firm 
enough  to  cut  (about  6  hours).  Re- 
move from  pan  to  board  covered 
with  confectioner's  sugar  and  cut  in 
cubes. 


COCOANUT  FUDGE 


1  tablespoon  butter 

2  cups  sugar 

Y$  cup  rich  milk 

y2  cup  grated  cocoanut 

Yz  teaspoon  vanilla 


Melt  butter,  add  milk  and  sugar, 
boil  to  238°  or  until  it  will  form 
soft  ball  in  cold  water.  Let  cool, 
then  beat  until  creamy,  adding 
cocoanut  and  vanilla.  Spread  in 
shallow  pan  and  mark  in  squares 
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ADDITIONAL  RECIPES 


CHICKEN  PIE 


1  tender  chicken  Boil    chicken   in   as   little   water   as 

2  cups  broth  possible.  Take  out  all  big  bones  and 
\y2  tablespoons  flour  cut  meat  in  medium  sized  pieces. 
1  tablespoon  melted  butter  Put  in  baking  dish.  Cook  butter 
Salt  and  pepper  and  flour  together,  add  salt  and 
y2  cup  cream  pepper  and  2  cups  broth.   Cook  a 

few  minutes,  add   cream  and  pour 
over  chicken. 


Y^  cup  flour 
Y\  teaspoon  salt 
1  teaspoon    baking    pow- 
der 
1  teaspoon  butter 

1  egg 

y2  cup  milk 


Crust 

Rub  butter  into  flour,  beat  and  add 
egg  and  milk.  Pour  over  chicken 
and  bake  15  or  20  minutes. 


CANDIED  SWEET  POTATOES 


6  sweet  potatoes 
2  tablespoons  butter 
%  cup   brown    sugar 
Pepper  and  salt 
y2  cup  boiling   water 


Peel  potatoes,  cut  in  halves  and  par- 
boil them  for  10  minutes.  Drain 
and  lay  in  buttered  baking  dish. 
Put  over  them  the  butter,  sugar, 
salt  and  pepper.  Pour  the  boiling 
water  over  all  and  bake  until  soft, 
basting  very  often  with  the  liquid 
in   which   they  are  cooking. 


FARINA  CAKES  WITH  JELLY 


2  cups  milk,  scant 
y2  cup  farina 
y^  cup  sugar 
y2  teaspoon  salt 
1  egg 


Scald  milk,  add  farina,  sugar  and 
salt  and  cook  in  double  boiler  20 
minutes,  stirring  often.  Add  egg 
slightly  beaten,  pour  into  buttered 
shallow  pan  and  let  cool.  When 
cold,  cut  in  squares,  dip  in  egg  and 
bread  crumbs  and  fry  in  deep  fat. 
Dot  each  piece  with  currant  jelly. 
A  nice  garnish  for  fried  or  broiled 
chicken. 
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SWEET  POTATOES  with  APPLES 

6  sweet  potatoes  Boil  potatoes  and  slice.  Pare  apples 

6  apples,  tart  and  slice.  Butter  a  baking  dish,  put 

3  tablespoons  butter  in    a    layer    of    potatoes,    dot    with 

4  tablespoons  brown  sugar  pieces    of   butter,    then    a    layer    of 

apples,  sprinkle  with  sugar,  and 
so  on  to  the  top  having  the  last 
layer  apples.  Bake  covered  in  mod- 
erate oven  for  about  20  minutes, 
then  remove  cover  and  let  brown 
a  little. 

BELMONT  CREAM  POTATO 

3  medium  size  potatoes  Pare  potatoes,  let  stand  a  short  time 

1  large  tablespoon  butter  in  cold  water,  then  cut  in  small 
Yz  cup  cream  cubes  into  the  water,  so  that  they 

Yz  cup  milk  will    not   discolor.    Heat    milk   and 

Salt  and  pepper  to  taste  cream  in  double  boiler.  Add  pota- 
toes, butter  and  seasoning.  Cook 
slowly  until  the  potatoes  have  ab- 
sorbed the  liquid  and  are  tender 
and  creamy.  Add  a  little  more 
cream  if  the  potatoes  absorb  too 
much  of  the  liquid  before  they  are 
done.  This  takes  some  time  but 
they  are  delicious  when  ready  to 
serve. 

BAKED  HAM 

Soak  over  night.  In  morning  pour  off  water  and  put  in  kettle, 
adding  a  quart  of  sweet  cider  and  water  to  well  cover.  Add 
an  onion  into  which  is  stuck  6  whole  cloves,  a  stick  of  cinnamon 
broken  in  pieces  and  ten  pepper  corns.  Let  come  to  a  boil  and 
then  let  simmer  until  tender.  Then  remove  from  fire  and  let 
cool  in  the  liquor  in  which  it  has  been  cooked.  Drain,  take  off 
the  skin  carefully  and  sprinkle  thickly  with  brown  sugar.  Brush 
over  with  beaten  egg,  dredge  with  fine  bread  crumbs  and  stick 
with  whole  cloves.  Bake  in  very  slow  oven  for  about  40  minutes. 

BRANDY  PEACHES 

7  pounds  granulated  sugar  Put  sugar  in  preserving  kettle  with 
7  pounds  firm,  ripe  peaches  enough  water  to  dissolve  it  (about 
5  cups  good  brandy  2  cups).  Let  come  to  boil  and  boil 

5  minutes.  Put  in  peaches  which 
have  been  pared,  boil  15  minutes. 
Take  out  peaches,  put  in  jars,  boil 
syrup  15  minutes  more,  take  from 
fire,  add  brandy  and  pour  over 
peaches  in  jars. 
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PEAR  CHIPS 

8  pounds  chipped  pears  Pare    and    chip    slices.    Put    all    to- 

6  pounds  granulated  sugar  gether  and  boil  until  clear.  Use 
Y±  pound  green  ginger  root     hard  pears. 

Juice  of  3   large   lemons, 
grated  rind 

PEACH  AND  PINEAPPLE  JAM 

y2  basket  peaches  Peel  and  cut  up  both  and  remove 

2  large  ripe  pineapples  pits    from    peaches.    Weigh    and    to 

Granulated  sugar  each   pound  of  fruit  add   Ya,  pound 

sugar.  Boil  slowly  for  2  hours. 

PEACH  AND  ORANGE  MARMALADE 

25  large  peaches  or  about  4     Peel  and  stone  peaches  and  cut  up 
quarts  pulp.  Cut  oranges  and  lemons  and 

2  oranges  put      through      chopper.      Measure 

1  lemon  peaches  and  for  every  cup  allow  1 

Sugar  cup  sugar,  add  oranges  and  lemon, 

Put  on  fire  and  cook  till  rich. 

SPICED  BERRIES  OR  CHERRIES 

5  pounds  berries  Put    spices    in    three    cheese    cloth 

4  pounds  brown  sugar  bags.    Boil   2   hours.    Stir    often   to 

1  pint  vinegar  prevent   burning. 

2  tablespoons  each  cloves, 

cinnamon,    ground 

SPICED  TOMATOES 

12  pounds  tomatoes  Peel   tomatoes   and   let   stand   over 

4  pounds  sugar  night  in  sugar  and  vinegar,  in 
1  quart  vinegar  morning  add  spices,  boil  down 
1  tablespoon  each    cloves,  slowly  until  thick. 

cinnamon,  ground 

AMBER  MARMALADE 

1  large  grape  fruit,  shred-       Measure  mixture  and   add  3  times 

ded         .  the    quantity    of   water.    Let    stand 

2  large  oranges,  shredded  over  night.  In  the  morning  boil 
1  large  lemon,  shredded  \Vz   hours.   Let  stand   24  hours,   in 

the  morning  measure  and  for  each 
cup  of  fruit  add  1  cup  sugar  after 
fruit  has  begun  to  boil.  Boil  at 
least   1   hour.  Twelve  glasses. 

TOMATO  PRESERVE 

7  pounds  peeled  tomatoes       Slice    lemons    thin;    remove    seeds. 

5  pounds  sugar  Boil  all  3  hours. 

6  lemons 
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BITTER  ORANGE  MARMALADE 
English  Recipe.  Very  good. 


5  bitter  oranges  Wash   fruit  and   cut  in  thin   slices, 

5  pints  cold  water  pulp   and   rind  together.   Put   seeds' 

5  pounds  sugar  aside,  and  cover  with  hot  water,  let- 

1  lemon  grated  rind  and         ting   stand    over    night.    Put    sliced 
juice  oranges   in   bowl,    cover   with    cold 

water  and  let  stand  over  night.  In 
morning  put  on  to  boil  adding  wa- 
ter from  strained  seeds  which  im- 
proves  the   flavor.    Boil   slowly   till 
tender    (about    2   hours)    then   add 
sugar    and    boil    about    40    minutes 
Bitter      oranges    may      be     longer,  adding  lemon  juice  and  rind 
found  in  market  in  Jan-     shortly  before  taking  from  the  fire. 
uary   and    February  Put  in  glasses  and  seal. 

TOMATO  MARMALADE 

10  pounds  tomatoes  Scald  tomatoes  then  skin.   Boil  all 

4  pounds  brown  sugar  together  3  or  4  hours,  till  dark  and 
V/2  pints  vinegar                        thick. 

1  cup  water 

2  tablespoons  cinnamon 
1   tablespoon  cloves 

3  tablespoons  grated  orange 

peel 

CURRANT  CONSERVE 

5  pounds  currants  Stem  currants,  cut  orange  peel  in 
5  pounds  sugar  slivers;  mix  all  together.  Cook  un- 
5  oranges,  peeled                        til  as  rich  as  desired. 

2]/2   pounds   seeded   raisins 

RHUBARB  and  STRAWBERRY  PRESERVE 

3  pounds  rhubarb  Wash  rhubarb,  cut  in  small  pieces, 

1  pound  strawberries  cover  with  sugar  and  let  stand  over 

4  pounds  sugar  night.    In    morning    cook    slowly   a 

few  minutes,  then  add  strawberries 
and  cook  until   soft. 

CALIFORNIA  BAR  LE  DUC  CURRANTS 

2  cups  sugar  Boil  sugar  and  water  until  it  threads 

1  cup  water  (215)    no  longer.  Add  currants,  let 

2  heaping  cups    currants         come  to  a  boil  and  boil  ten  minutes. 

(stemmed;  Have  ready  platters  or  flat  plates, 

pour  over  the  hot  mixture  just  to 
cover.  Set  aside,  let  stand  over 
night,  and  in  morning  put  into 
glasses.  Seal.  Tart  pie  cherries, 
stoned,  are  very  delicious  done  in 
the  same  way.  If  very  sour  use  a 
little  less  of  the  fruit. 
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RHUBARB  CONSERVE 


7  pounds  rhubarb 

5  pounds  brown  sugar 

1  pound  seeded  raisins 

1  orange 

2  lemons 


Cut  red  rhubarb  in  inch  pieces,  do 
not  peel.  Cut  orange  peel  in  slivers, 
grate  lemon  peel,  mix  all  together, 
boil  y2  hour,  then  let  simmer  till 
dark  and  rich. 


RHUBARB  JAM 


6  pounds  rhubarb 
5  pounds  sugar 

1  pound  figs 

2  lemons 

1  pound     candied     orange 
peel 


Cut  rhubarb  into  small  pieces,  cov- 
er with  sugar  and  let  stand  over 
night.  In  morning,  add  other  ingre- 
dients chopped  together  very  fine. 
Add  to  rhubarb  and  boil  slowly 
several  hours. 


MINT  JELLY 


Apples. 


1  quart  apple  juice 
3  cups  sugar 
1  bunch  mint 
Green  color  paste 


Cut  in  quarters,  put  in  saucepan, 
and  barely  cover  with  boiling  wa- 
ter, cover  pan  and  cook  without 
stirring  until  all  are  soft.  Turn 
into  bag  and  let  drain. 

Set  a  quart  of  the  juice  over  fire  and 
add  crushed  leaves  and  stalks  of 
mint,  and  cook  gently  for  20  min- 
utes. Have  sugar  heating  on  shal- 
low dish  in  oven.  When  juice  has 
boiled  20  minutes  take  from  fire 
and  strain.  Heat  again  to  boiling 
point  add  the  heated  sugar  and  let 
boil  until  the  syrup  jellies.  Color 
delicately  with  a  little  green  paste 
or  a  few  drops  of  liquid  coloring 
and  pour  into  jelly  glasses. 


ELDERBERRY  JELLY 


Pick  berries  when  just  under  ripe.  Use  about  two  parts  berries 
to  one  part  apples,  as  the  berries  have  very  little  pectin.  Stem 
the  berries,  and  cut  apples  in  small  pieces,  put  in  preserving 
kettle  and  add  just  enough  water  to  be  seen  through  the  fruit 
when  pressed  down.  Cook  until  all  is  a  mush,  stirring  well  while 
cooking.  Drain  through  a  jelly  bag.  Measure  juice  and  put  on 
to  boil,  let  boil  20  minutes  and  add  an  equal  quantity  of  sugar. 
Let  come  to  a  boil  and  boil  5  minutes.  Pour  into  heated  jelly 
glasses.  Seal  when  cold. 
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1  quart    elderberry    blos- 
soms 
9  pounds  sugar 
1  yeast  cake 
3  gallons  water 
3  pounds  seeded  raisins 
Y*  cupful  lemon  juice 


ELDERBLOSSOM  WINE 


The  blossoms  should  be  picked 
carefully  from  the  stems  and  the 
quart  measure  packed  full.  Put  the 
sugar  and  water  together  over  the 
fire,  stir  until  the  sugar  is  dis- 
solved, then  let  it  boil  without  stir- 
ing.  Boil  five  minutes,  skim,  and 
add  the  blossoms.  As  soon  as  the 
blossoms  are  stirred  in,  take  from 
the  fire  and  cool.  When  lukewarm, 
add  the  dissolved  yeast  and  lemon 
juice.  Put  in  an  earthen  jar  for  six 
days,  stirring  thoroughly  three 
times  daily.  The  blossoms  must  be 
stirred  from  the  bottom  of  the  jar 
each  time.  On  the  seventh  day 
strain  through  a  cloth  and  add  the 
raisins.  Put  in  glass  preserve  jars 
and  cover  tightly.  Do  not  bottle 
until  January. 


PEACH  CORDIAL 


1  pound  evaporated  peaches     Put  in  crock  and  let  stand  14  days. 

2  pounds  sugar  Stir  every  day.  Then  strain  through 
1  pound  raisins,  seeded  a  sieve  and  let  drip  through  a  bag. 
1  yeast  cake 

4  quarts  water 


LOGANBERRY  PUNCH 


3  lemons    sliced    thin 

3  sprigs  mint 

1  orange 

1   quart  loganberry  juice 

1  quart  ginger    ale 

1  cup  sugar 


Put  sugar,  lemons,  orange  and  mint 
in  bowl  and  let  chill  near  ice  for 
several  hours,  then  add  juice  and 
ginger  ale.  Take  out  mint.  Serve  in 
glasses  with  sprig  of  fresh  mint  on 
top. 


RASPBERRY  VINEGAR 


4  quarts  red  raspberries 

Vinegar 

Sugar 


Put  berries  in  bowl  and  pour  on 
enough  vinegar  to  cover,  let  it 
stand  24  hours.  Strain  through  a 
sieve,  don't  press  berries.  Add  a 
pound  of  sugar  to  a  pint  of  juice, 
boil  20  minutes  and  bottle.  It  will 
keep  for  years.  To  one  glass  water 
add   1   teaspoonful. 
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GRAPE  JUICE 


10  pounds  grapes 
2  quarts  water 
2  pounds  sugar 


Heat  grapes  and  water  and  boil 
slowly  3  minutes.  After  cooling, 
press  out  carefully  and  strain  juice 
from  pulp.  Add  sugar,  bring  to  boil 
again.  Skim  and  put  in  bottles. 
Seal  carefully.  Makes  5  quarts. 


GINGER  ALE  MINT  CUP 


1  cup  sugar 
Y*  cup  water 
Juice  3  lemons 
Juice  3  limes 
3  bottles  ginger 


ale 


Make  syrup  by  boiling  sugar  and 
water  together  5  minutes.  Pour  this 
over  small  bunch  mint,  add  lemon 
and  lime  juice  and  let  stand  2 
hours.  Strain  over  ice  and  add  gin- 
ger ale.  Place  bunch  of  mint  on  top. 


GRAPE  FRUIT  RELISH 


Juice   and   pulp   2   lemons 

3  grape  fruit 

4  oranges 

Leaves    of    1    bunch    mint 

chopped 
Sweeten  to  taste 


Let  stand  12  hours  and  serve  very 
cold  in  glasses. 


1   quart  milk 

3  eggs 

Y2.  teaspoon  nutmeg 

Y?  teaspoon  cinnamon 

Yi  pound  loaf  sugar 


EGG  NOGG 


Beat  eggs  and  sugar  together,  re- 
serving 1  white.  Add  to  boiling 
milk.  When  cool,  add  teacup  bran- 
dy and  a  little  Jamaica  rum.  Beat 
white  of  egg  and  put  on  top. 


FRUIT  PUNCH 
First  Course  at  Luncheon 


2  grape  fruit 

1  cup  canned  pineapple 

4  oranges 

Y*  cup  Maraschino  cherries 

$i  cup  sherry  wine 

Sugar  to  taste 


Cut  out  pulp  of  oranges  and  grape 
fruit,  chop  cherries  and  cut  pine- 
apple in  dice.  Mix  all  together  and 
sweeten  to  taste.  Serve  in  glasses. 
Fill  finger  bowls  with  chipped  ice 
and  sink  glasses  in  middle. 


TEA  PUNCH 


2  cups  tea 

Ya  cup  pineapple 

6  lemons 

2  oranges,  sliced 

2  quarts  water 

Sweeten  to  taste 


Serve  icy  cold. 
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GRAPE  JUICE  LEMONADE 


4  lemons 

1  quart  water 

2  large  cups  sugar 

1  quart  grape  juice,  white 
1  orange 


Put  water  and  sugar  on  fire  and 
boil  2  minutes,  then  let  cool;  add 
other  ingredients  and  serve  very 
cold. 


LEMON  HONEY 


Yi  pound  sugar 
3  oz.  good  butter 
1  whole  egg 
Yolks  of  2  eggs 
Juice  and  rind  of  1  large 
lemon 


Melt  butter  and  sugar,  add  lemon 
and  eggs  beaten  together.  Cook  till 
thick  like  honey.  Put  in  jelly  glass- 
es and  cover.  A  good  lemon  filling 
for  cake  and  it  will  keep  any  length 
of  time. 


SANDWICHES 


Mix  guava  jelly  with  half  as  much  cream  cheese  and  spread 
between  slices  of  bread  and  butter.  If  too  thick,  add  a  very 
little  cream. 


CHEESE  DREAMS 


Cut  slices  of  bread  and  butter,  then  spread  with  grated  cheese, 
a  pinch  of  salt  and  few  grains  of  red  pepper.  Put  twio  slices 
together  and  fry  a  delicate  brown  in  butter. 


OGUNQUIT  MINTADE 


J/2  cup  water 
*/2  cup  sugar 
6  tablespoons    chopped 

mint 
2/3  cup  lemon  juice 


Boil  sugar  and  water  5  minutes, 
add  chopped  leaves  and  lemon  juice 
and  let  stand  several  hours  or  over 
night.  Then  strain  and  color  with 
a  little  green  coloring  paste.  Fill 
glasses  half  full  of  cracked  ice, 
add  1  tablespoon  of  the  mint  syrup 
and  fill  up  with  ginger  ale.  Put 
sprig  of  mint  in  top  of  glass. 
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FACTS  WORTH  KNOWING 

Burns — Cover  with  sweet  (table)  oil,  then  apply  plenty 
of  baking  soda  and  bandages. 

Fainting — Fresh  air,  clothing  loose,  head  low ;  give  ^ 
teaspoon  aromatic  spirits  of  ammonia  in  a  swallow 
of  water. 

Insect  Stings — Apply  locally  aromatic  spirits  of  ammonia, 
strong  solution  baking  soda,  antiflogistine. 

Dog  Bites — Cauterize  with  strong  nitric  or  carbolic  acid. 
If  these  cannot  be  had,  use  live  coal  or  red  hot  iron. 

Kerosene  applied  to  screens  with  cloth  or  brush  will 
keep  flies  away. 

Mosquitoes — A  few  drops  of  the  following  prescription 
sprinkled  near  where  persons  are  sitting  or  sleeping 
will  keep  mosquitoes  away  absolutely :  2  oz.  oil  of 
citronella,  2  oz.  spirits  of  camphor,  1  oz.  oil  of  cedar. 

To  Remove  Tar — Rub  well  with  clean  lard,  afterwards 
wash  with  soap  and  warm  water. 

Uses  of  Lemons — Hot  lemonade  for  colds ;  cold  lemon- 
ade for  fever;  lemon  juice  for  removing  fruit,  tea, 
coffee  or  cocoa  stains ;  lemon  juice  and  salt  for  iron 
rust.  Add  a  little  lemon  juice  to  water  in  which 
celery  is  put;  it  will  make  it  crisp.  Add  1  table- 
spoon lemon  juice  when  boiling  sweet  breads. 

For  Preventing  and  Curing  Chapping  of  Skin — Try  1 
oz.  glycerine,  1  oz.  rose  water,  10  drops  carbolic  acid. 

A  Good  Eye  Lotion  is  the  following:  1  teaspoon  borax; 
y2  teaspoon  camphor ;  1  pint  water.  To  be  used 
night  and  morning. 

Oil  of  Sassafras  left  uncorked  in  room  at  night  will  keep 
mosquitoes  away,  it  also  relieves  the  stng  of  the  bites. 

Try  Hot,  Strong  Vinegar  for  taking  paint  off  glass. 

When  rilling  gem  pans  with  batter,  fill  one  with  water, 
and  the  gems  will  not  scorch. 

Coffee  stains  may  be  removed  from  table  linen  by  rub- 
bing a  little  glycerine  on  spots.  Wash  later  in  luke 
warm  water. 

In  boiling  mush  or  hominy  to  fry  later,  use  equal  parts 
of  water  and  milk,  it  will  brown  better. 

To  prevent  mould  from  forming  on  top  of  preserves, 
put  a  few  drops  of  glycerine  around  edges  of  jars, 
before  screwing  down  covers. 

To  remove  scorch  from  linen  wet  spot  and  lay  in  hot 
sun.  Then  wet  again  and  repeat  until  spot  dis- 
appears.    If   obstinate   try   chlorine   water. 

To  remove  mildew  wet  article  and  rub  with  equal  parts 
of  chalk  and  soap.     Place  in  sun  until  gone. 
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Bread  and  Rolls 
Baking    Powder 

Biscuit     15 

Bran  Bread   13 

Bran  Muffins 14 

Bran  Fruit   Cookies....  17 

Blackberry  Tea   Cake..  17 

Breakfast   Buns    16 

Cinnamon  Toast 17 

Corn    Bread    16 

Finger  Rolls 14 

Graham    Gems 15 

Griddle  Cakes 15 

Huckleberry    Cake 15 

Johnnv  Cake 16 

Nut  Bread  13 

Parker    House    Rolls...  13 

Philadelphia  Crumpets  .  15 

Pop   Overs    16 

Quick   Muffins    14 

Quick  Tea  Rolls 14 

Raised  Muffins 14 

Raisin    Bread    13 

Sally    Lunn 16 

Waffles  16 

Waffles — Southern    ....  17 

Candy 

Brown   Sugar  Fudge...  110 
Chocolate  Caramels ....  110 

Cocoa    Fudge 110 

Cocoanut   Fudge    Ill 

Date  Balls 110 

Mint    Paste Ill 

Pinoche     110 

Cakes 

Angel     59 

Birthday   62 

Chocolate  I    57 

Chocolate  II   57 

Cocoa    57 

Cocoanut    58 

Coffee    64 

Devil's  Food 58 

French  Loaf 64 

Gingerbread     65 

Gingerbread — Light    ...  65 

Gold     62 

Good  Plain    62 

Jellv  Roll 63 

Layer    59 

Old  Fashioned  Raised..  63 

Orange    63 

Pound   65 


Cakes,  Continued 

Raisin    62 

Scotch    Shortbread 63 

Silver 62 

Soft    Molasses 65 

Spice 66 

Spice — Light   66 

Sponge — Italian   58 

Sponge — Rich 59 

Sponge — Simple     58 

Sponge — Sunshine     ....  59 

White — Fruit    64 

White    Mountain 66 

White— Nut 64 

Small  Cakes 

Chocolate  Brownies....  72 

Chocolate    Cookies 71 

Chocolate    Crullers 74 

Cinnamon   Tea    Cakes..  73 

Cream  Puffs    75 

Crullers     7J 

Doughnuts     73 

Kewpies    71 

Lace    71 

Molasses  Brownies  ....  72 

Molasses  Wafers  71 

Northfield  Cookies    ....  71 

Nut  Cakes  75 

Oatmeal    Cookies    73 

Orange    Cakes    73 

Rich  Jumbles    74 

Sand   Tarts    72 

Spice    Cakes 72 

Sugar   Cookies    74 

Tea    Cakes    74 

Walnut  Cookies   72 

Desserts — Hot 

Apple   Fritters    88 

Apple  Pudding 79 

Apple  Snowcake    87 

Baked  Huckleberry 

Pudding    82 

Baltimore    Blackberry 

Pudding    82 

Caramel    Bread    Pud- 
ding     81 

Caramel  Custard   82 

Chocolate    Bread 

Pudding    79 

Chocolate   Rice 

Pudding    83 

Chocolate   Souffle 85 
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Desserts — Hot,   Continued 

Chocolate  Toast    81 

Connecticut     Indian 

Pudding    80 

Cottage  Pudding 80 

Custard  Souffle    85 

Date  Pudding 79 

Date  Souffle   79 

Delmonico  Pudding   ...   88 

Fig    Pudding    1 87 

Fig    Pudding    II 87 

French  Pancakes 80 

French  Toast   88 

Fruit   Pudding    86 

Hazelnut  Tart    81 

Mocha  Cake   81 

Plum  Pudding   86 

Rice    Croquettes    80 

Rice  and  Lemon  Cream  84 

Rice  Meringue   83 

Rum  Omelette  82 

Sago   Pudding    86 

Shortcake — Apple    84 

Shortcake — Straw- 
berry       84 

Snowballs    86 

Steamed     Blackberry 

Pudding    83 

Steamed   Cherry 

Pudding    87 

Steamed  Chocolate 

Pudding    83 

Washington    Pie 85 

Wine  Cakes 82 

Desserts — Cold 

Baked  Maccaroon 

Pudding    9S 

Bavarian  Cream 99 

Bavarian  Cream  with 

Fruit    99 

Charlotte  Russe 97 

Chocolate  Blanc 
Mange     97 

Coffee  Cream    97 

Cream   Chocolate    97 

French  Chocolate  . 

Cream   100 

Fruit  Jelly 98 

Ice  Box  Pudding 100 

Marshmallow   Pud- 
ding        99 

Meringues    100 

Prune  Jelly  1 98 


Desserts — Cold,    Continued 

Prune  Jelly  II 99 

Prune  Whip    98 

Roumanian   Cream    ...  98 

Strawberry  Joan    97 

Fillings  and  Frostings 

Boiled  Chocolate  Icing. .  61 

Boiled  Icing   61 

Caramel    1 60 

Caramel    II 61 

Chocolate   Filling    60 

Eight  Minute  Icing   ...  61 

Fudge    60 

Lemon  Cream    60 

Liberty    61 

Maple    60 

Mocha     60 

Raisin    60 

Royal     61 

Ice   Cream  and  Ices 

Biscuit  Tortoni    107 

Cafe   Parfait    106 

Caramel   for   Cream....  106 
Chocolate  Ice  Cream ...  107 

Coffee  Ice  Cream   106 

Coffee  Mousse   107 

Frozen   Coffee  Custard  107 

Frozen   Oranges    105 

Frozen  Peaches   106 

Frozen   Pudding    105 

Frozen    Strawberries .  . .  106 

Fruit  Ice    105 

Ice   Cream    Founda- 
tion     105 

Maple  Mousse   106 

Orange  Ice   107 

Philadelphia   Ice 

Cream   106 

Raspberry  Ice   105 

Luncheon    Dishes 

Baked  Omelette 35 

Bunny     35 

Casserole  Chicken  and 

^  Rice     38 

Cheese  Fondue 31 

Cheese    Scrambled 

Eggs 33 

Cheese  Souffle   31 

Chicken  a  la  King 37 

Chicken  Timbales  34 

Codfish   Cakes    41 


126 


THE  SUGAR  PLUM 


INDEX 


Luncheon  Dishes,  Continued 
Connecticut  Baked 

^  Beans    39 

Corn   Custard 37 

Corn    Pudding 36 

Crab  Meat  au  Gratin...  34 

Crab  Newburgh   32 

Creamy  Cheese  Toast..  31 

Creamed  Eggs   32 

Creamed  Salt  Cod 41 

Creamed  Mushrooms   . .  35 

Creamed   Oysters    31 

Custard    Ring   with 

Mushrooms   36 

Deviled  Clams   32 

Eggs  Benedict   33 

Egg   Cutlets    33 

Egg   Timbales    32 

Finnan  Haddie 38 

Fish    Souffle 38 

Fried  Tomatoes  40 

Frizzled   Beef    34 

Green  Corn  Pudding...  36 

Halibut  a  la   Suisse....  34 

Ham    Darioles    34 

Ham  Toast  Gratin 39 

Lobster  Newburgh   ....  32 

Mushroom   Entree    ....  36 

Mushrooms   in   Shells..  36 

Mushroom    Souffle 35 

Panned    Chicken    38 

Poached  Egg  Entree...  33 

Potatoes  in   Shells    ....  40 

Potato  Croquettes   39 

Salmon   Loaf    .........  37 

Shad   Roe    Croquettes..  40 

Sweetbread     Croquettes  39 

Tomato  Souffle   40 

Veal    Croquettes    37 

Veal   Loaf    37 

Welsh  Rarebit   35 

Yorkshire    Pudding    ...  41 

Miscellaneous 
Amber  Marmalade   ....116 

Baked   Ham    115 

Belmont    Cream 

Potatoes   115 

Bitter   Orange 

Marmalade    117 

Brandy  Peaches 115 

California  Bar  Le  Due  117 
Candied    Sweet 

Potatoes  114 


Miscellaneous,    Continued 

Cheese   Dreams    121 

Chicken    Pie    114 

Currant    Conserve    ....117 

Elderberry  Jelly    118 

Elderblossom    Wine...  119 

Egg  Nogg  120 

Farina   Cakes    114 

Fruit   Punch    120 

Ginger  Ale  Mint  Cup..  120 

Grape  Fruit  Relish 120 

Grape    Juice    120 

Grape  Juice  Lemonade  121 

Lemon  Honey   121 

Loganberry  Punch   ....119 

Mint  Jelly   118 

Ogunquit    Mintade    ....121 

Peach  Cordial 119 

Peach    and    Orange 

Marmalade     116 

Peach    and    Pineapple 

Marmalade 116 

Pear   Chips    116 

Raspberry  Vinegar  ....119 
Rhubarb   Conserve    ....118 

Rhubarb  Jam   118 

Rhubarb    and    Straw- 
berry Preserve   117 

Sandwiches    121 

Spiced   Berries    116 

Spiced   Tomatoes    116 

Sweet    Potatoes   with 

Apples     115 

Tea   Punch    120 

Tomato  Marmalade   ...117 
Tomato  Preserve 116 

Pastry 

Banberry  Tarts    S3 

Cocoanut  Custard 53 

Cream    Prune     54 

Devonshire     S3 

Lemon    53 

Lemon  Custard   52 

Mince  Meat 54 

Mock   Cherry    54 

Pastry    52 

Pumpkin     53 

Rhubarb   5* 

Pudding  Sauces 

Butter  Scotch 94 

Caramel    93 

Chocolate     93 

Creamy    93 
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Fudge    94 

Ginger     94 

Golden    93 

Hard    93 

Marron   94 

Peach    94 

Raspberry    95 

Sabyon    .* . . .  93 

Srawberry    95 

Salads  and  Dressings 

American   23 

Boiled    23 

Bouillon  Jelly 27 

Cheese  Balls   25 

Cherry     25 

Chicken  Salad  Timbales  25 

Cream   Ring   26 

Cucumber  Jelly   24 

French    23 

Frozen  Fruit 24 

Fruit   Salad 26 

Fruit  Salad  Dressing.  . .  .24 

Ginger  Ale 24 

Mayonnaise  23 

Moulded    Egg    26 

Russian     23 

Spinach  Ball   25 

Stuffed   Egg   25 

Tomato  Jelly   26 

Sauces — Meat    and    Fish 

Bisque   47 

Bread     46 

Cheese    47 

Cream    48 

Egg    48 

Hollandaise  46 

Maitre  d'Hotel  Butter..  47 

Mint     47 

Mushroom     47 

Orange  and  Jelly   47 

Sauce  for  Asparagus   . .  48 

Tartar    46 

Terrapin     46 

Tomato    46 

Soups 

Black  Bean   8 

Chicken    Broth    7 

Chicken  Soup   7 

Clam  Bisque   5 

Cream  of  Asparagus...  6 

Cream   of   Corn 7 


Soups,  Continued 

Cream   of   Potato 6 

Croutons    8 

Egg  Balls    8 

Green  Pea   7 

Jellied  Bouillon   7 

Mushroom  I   8 

Mushroom    II    8 

Oyster  Bisque    5 

Oyster  Soup   5 

Puree   of  Split   Pea....  6 

Tomato   Bisque    6 

Tomato    Soup    5 

Table  of  Measures  and 

Weights    56 
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